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EXECUTIVE SUMMARY 



The Tennessee NET Program and the Evaluation Design 

The Tennessee Nutrition Education and Training vNET) Program is a 
component of a national effort to develop a coordinated nutrition edu- 
cation program for children from preschool through Grade 12. Funding 
is provided by the U,S. Department of Agriculture. Under the National 
School. Lunch Act and Nutrition Amendments of 1977 states were author- 
ized to carry out a nutrition information and education program to 
provide (1) training in nutrition for educators and food service per- 
sonnel, (2) training in food service management for school food service 
personnel, and (3) nutrition education activities in schools and child 
care institutions. In its first year of operation the Tennessee NET 
Program 

(1) provided training for food service workers in the principles 
and practices of menu planning, quantity food preparation, 
merchandising and service; 

; (2) acquired and distributed throughout the State nutrition educa- 
tion materials; 

(3) funded nine pilot projects in nutrition education at sites 
located throughout Tennessee; ,and 

(4) conducted a series of summer workshops in which teams com-- 
posed of an elementary teacher and the food service manager 
in her/his school received training in nutrition education. 

During 1979-80 a team of evaluators associated with the Bureau of 
Educational Research and Service at the University of Tennessee, Knox- 
ville performed the following evaluation tasks; 

(1) reviewed current nutrition education evaluation studies being 
conducted throughout the United States, . 

(2) formulated measurable program objectives based on needs assess- 
ment findings for the 1981 State NET Plan, 

(3) evaluated the effectiveness of 1979 a^ummer NET workshops for 
teams of teachers and food service managers, 

(4) assessed usage rates and quality and developmental appropr?.ate- 
ness of print and nonprint nutrition education materials util- 
ized by Tennessee NET staff, 

(5) provided evaluative information on- a sample (four of nine) of 
the pilot NET projects located throughout the State, and 
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(6) designed assessment instruments and used them to collect base- 
line data on nutrition knowledge, attitudes, and behavior and 
pt^rceptions of nutrition education from a sample of Tennessee's 
public^school students, parents, teachers, principals, and food ~ 
service personnel. 

A total of 48 schools participated in the baseline assessment phase- 
In each of. Tennessee' s nine development districts two elementary schools 
were designated as treatment schools, i.e., teachers and food service 
workeris in those schools would receive training in nutrition education 
during Summer 1980; and two elementary schools were designated as com- 
parison schools, i.e., no training in nutrition education would be pro- 
vided for school personnel until Summer 1981. All secondary school 
assessment was carried out as a field trial since no summer workshops 
were planned for secondary personnel. 

Baseline data gathered at . treatment and comparison schools in Spring 
1980 were to be comp<ired with data collected at the same schools in 
Spring 1981 as pax^t of an effort to assess the effectiveness of NET- . 
sponsored training in nutrition education. 

* Evaluation Findings 

1979 Nutrition Education Workshops 

Data collected from the teacher-food service manager teams that 
participated in the Tennessee NET summer workshops in Summer 1979 indi- 
cated that in general the training program was viewed very positively: 

(1) At each of the nine workshops participants posted a sigrificant 
mean gain in knowledge of nutrition principles as measured by a 
test given before and after the presentation of workshop content • 

(2) Workshop facilitators were given high marks (mean of 4.7 on a 
scale of 6) for their work in providing direction and support 
for workshop activities of participants. 

(3) Participants indicated strong agreement with workshop pur- 
poses and the procedures designed to achieve them. 

Follow-up of 1979 summer workshop participants during the 1979-80 
school year provided additional f:vidence of the effectiveness of the^' 
training program: 

(1) Virtually all (99%) of the participants had implemented the 
Back Home Action Plan (BHAP) developed during the workshop. 

(2) According to project monitors (local school food service and 
curriculum supervisors) , 98 percent of the BHAPs had been 
implemented successfully and 99 percent of the teacher- 
manager teams had functioned effectively. 

(3) Parents of more than half of the students of the teacher mem- 
bers of workshop , teams were involved in nutrition education 

activities during 1979-80. 
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(4) Summer workshop participants provided nutrition education for 
an estimated 29,700 persons in Tennessee during the school 
year following the series of workshops • 

(5) Almost all (96%) of the worksjiop participants considered the 
teacher-food service manager 1; earn to be the most effective 
personnel combination for implementing nutrition education. 

(6) Virtually all (99%) of the participants said they expected to 
use nutrition education during the 1980-81 school year. 

When questioned during the school year following the summer work- 
shop, participants identified the following workshop activities as the 
most helpful: 

(1) writing the BHAP, 

(2) reviewing nutrition education materials, 

(3) , learning nutrition principles, and 
(A) sharing ideas and plans in teams. 

Training in interpersonal skills was considered the least helpful 
workshop experience. 

In sharing nutrition education with parents and school profession- 
als, workshop participants considered tasting parties and materials 
displays to be their most effective techniques. 

Assessment of Materials \ 

Elementary teachers who received the NET newsletter produced by 
State staff expressed positive opinions about its contents. A nutrition 
consultant found the newsletter generally accurate, and useful for ele- 
mentary teachers. 

Nutrition education materials comprising the Goody ISox, which was ' 
distributed to interested local school systems , generally provided ac- 
curate nutrition information. However, the reading level of some of 
the printed materials was high — Grade 12 and above. The filmstrips 
were the most used items in the Goody Box collection. 

NET personnel were successful in publicizing various aspects of the 
project in newspapers throughout the State during 1979-80. 

NET ' Pilot Projects 

The evaluators designed a form for use in reviewing pilot nutrition 
education projects financed with NET funds. In subsequent years the 
form will be completed during a site visit. In June 1980 the evaluators 
used the form to record information obtained by telephone from project 

The four pilot projects reviewed wore proceeding according to sched- 
ule, and appeared to be accomplishing the objectives specified in proj- 
ect proposals. Target groups had been reached, and most were satisfied 
with the training and materials they had received. Needs assessments 
and evaluation of outcomes had been conducted. 
O 
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Spring 1980 Assessment - Baseline Phase 

During 1979-80 a set of competencies in nutrition to be attained 
by students in Grades K-12 in Tennessee were developed by personnel at 
the University of Tennessee » Knoxville. The evaluation team was repre^ 
sented in the group of professors and students who spent four months 
identifying, then validating, the competencies. The same group then 
designed competency-based assessment instruments for students, their 
parents and teachers, school administrators and food service personnel. 
During April and May 1980 the evaluators sent field assistants to ele- 
mentary and secondary schools in every development district in the State 
to administer the instruments, thus collecting baseline data on nutri- 
tion knowledge, attitudes, practices and behaviors, and perceptions con- 
cerning nutrition education from personnel in both treatment (staff to 
participate in nutrition education workshops in Summer 1980) and com- 
parison (staff to receive no training in nutrition education prior to 
Suimner 1981) schools* 

No systematic differences between responses of students in treat- 
ment and comparison schools were observed as a result of the initial 
testing. Follow-up assessment at the same schools in April and May 
1981 will produce scores for comparison with the baseline data collected 
in April and May 1980. The evaluators hypothesize that nutrition educa- 
tion concepts presented to school personnel in the Summer 1980 workshops 
will be transmitted to students in the treatment schools thereby , causing 
those students to register greater gains than students in comparison 
schools when the assessment instruments are readministered in Spring 1981. 

-Students^in Grades 2-12 were asked via the assessment instruments to 
indicate what changes, if any, they would like to make in their school 
lunch program. Elementary school students requested most frequently that 
a greater variety of foods (such as hamburgers, pizza, different vege- 
tables^ more fruit, ice cream and other d^ssar:ts3 and higher quality 
foods be served. Students in Grades 7-12 also expressed interest in in- 
creasing the varier.y and quality, of food served, but placed a higher 
priority oii changing procedures in the cafeteria: having more choices 
such as a salad bar, a choice of beverages including soft drinks, a 
voice in planning the school menu, faster service, lower prices, a clean- 
er and more pleasant cafeteria. 

Observation of plate waste in treatment and comparison schools re- 
vealed that in Spring 1980 students were wasting from 11 percent (of 
their milk) to 40 percent (of their raw vegetables) of the food served 
them for lunch in their school cafeteria. Following milk, the most ac- 
ceptable food groups were the main dish(19% wastp.d) , fruit (21% wasted), 
and dessert (21% wasted). Vegetables were not as well accepted, with 
plate waste ranging from 29 percent for starchy vegetables to 40 percent 
for raw vegetables. Plate wasLe in fJrades K-2 was ospcrial ly hfj^h. 

Responses of parents and school professionals to questions concern-^ 
ing their perceptions of nutrition education indicated that they were 
not satisfied with the level of their knowledge of nutrition and tljat they 
wanted to improve their knowledge. Neither student nor adult respondents 
were satisfied (more than half expressed dissatisfaction) with the qual- 
ity of school food service programs in Tennessee, but many said they 
would like to have a part in improving those programs. 
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In summary, the baseline data collected in Spring 1980 suggested 
that the climate for moving forward in nutrition education in Tennessee 
was quite favorable. Representatives of the groups (students, parents, 
teachers, school administrators and food service personnel) designated 
as targets of Tennessee NET activities expressed interest in learning 
more about nutrition and in becoming involved in efforts to improve food 
service programs. 



Recommenda t ions 

Workshops 

Results of formative evaluation of 1979 summer workshops in nutri- 
tion education were transmitted during the year to the State NET staff 
so that they might adjust plans for Summer 1980 training workshops. The 
teacher--food service manager team appeared to be a good personnel com- 
bination to train, and the Back Home Action Plan seemed to be an effec- 
tive mechanism for ensuring implementation of nutrition education in 
local schools. In addition to recommending that the teams continue*^ to 
be the target of training and that the BHAP be developed again, the 
evaluators also suggested that more training time be spent in the work- 
shops on (1) writing the BHAP, (2) reviewing nutrition education mate- 
rials, (3) learning principles of nutrition, and (4) sharing ideas and 
plans among participants. This time could be gained by reducing that 
spent on developing interpersonal skills — considered by participants to 
be the least helpful workshop experience* 

Since tasting parties and presentation of materials were consid- 
ered the most effective techniques for sharing nutrition, education with 
parents and other school professionals, future workshop participants 
should receive instruction and share ideas concerning these techniques. 

Materials 

The NET newsletter was considered a useful means of transmitting 
information to elementary teachers. A similar publication should be 
developed, for teachers in Grades 7-12. More of each issue should be 
devoted to instructional activities for. teachers to utilize in teach- 
ing nutrition. Each issue should be delivered in time for teachers 
to use the activities suggested for special dates or holidays. 

The evaluators have recommended that State Media Center personnel 
use a reporting procedure that yields information about the number of 
students reached each time a set of materials is checked out by the 
supervisors who have access to the Media Center collection. Reasons 
for under-utilization of certain materials should be identified and 
acted upon. 

One of the most popular items in the Goody Box, the Nutrition for 
Children filmstrips, received an unfavorable review from the nutrition 
consultant engaged by the evaluators to assess the accuracy and develop- 
mental appropriateness of nutrition content in Goody Box materials. 
Serious consideration should be given to replacing Nutrition for Children 
with a comparable films trip series of higher quality. ^ 

Goody Box contact persons should do more to promote use of materials 
in the collection. More than one Goody Box should be provided for systems 



EKLC 



8 



vi 



where usage is great. Additional copies of heavily used materials should 
be obtained. Since films and films trips were the most popular items, the 
number and variety of materials in this medium should be increased. 

Goody Box contact persons should be encouraged to separate materials 
by grade level and lend them on that basis rather than sending the entire 
collection to a school when that school requests materials. 

Since the reading level of print materials in the Goody Box was 
found to be quite high due to the use of a special technical vocabulary 
(including such words as nutritional, stamina, dietary and nutrient), it 
is recommended that teachers be cautioned to work carefully with the 
students to develop the required technical vocabulary before using the 
materials . 

To increase the accuracy of press coverage of NET activities, and 
to assist local nutrition educators in preparing suitable publicity for 
their own programs, the State NET staff should develop at least one press 
release which describes the overall NET purpose and program. If possible, 
quarterly or monthly articles should be prepared to publicize particularly 
interesting or effective activities. 

Pilot Proj ects ^ 

From the telephone contacts and one site visit which the evaluators 
were able to conduct, they received the impression that most of the 
pilot projects were proceeding according to schedule and accomplishing 
the objectives specified in project proposals. The only problems iden- 
tified were predictable ones: staff turnover, delays in delivery of 
purchased equipment, and the perceptions of project directors that they 
were not having as great an impact on the target audience as they would 
like. 

During 1980-81 the evaluators plan to visit each pilot project site_ 
audit is an^^ additional contact will produce specific 

recommendati: .lIS concerning pilot project operations. 

Statewide Assessment 

Datu collected in the public schools in Spring 1980 provided evi- 
. dence that a favorable climate for promoting NET goals existed in Ten- 
nessee at that time- Every effort should be made to capitalize on the 
motivation to learn more about nutrition which was manifest in the 
responses of students, parents, and educators. Conferences, PTA pro- 
''grams, workshops and formal course work should be planned for students 
and adults. These individuals also should be given opportunities to 
take active roles in efforts to improve school food service programs. 
Youth and adult participation on food service advisory councils should 
be encouraged. 

Generalizations about the level of student knowledge of nutrition 
concepts should await the influence of a year of experience wfth tr/j!n- 
IhK i^'^MfNl i>it Ti«mn«MMrc*M nnttlllon roinpfUMif Io.m. In lUv JiiterUn, data 
Iroin pl.Mf wast r ohs^TvaMony iiiadc in Spr Lng 1980 suggest that (1) a 
iliM-roasr in platr wa5|te might ho arhf.ovcd by reducing the portions of 
food srrved to sLnfUnits in GradVs K^:^., and (2) emphasis in nutrition edu- 
cation should be placed on the merits of eating vegetables, especially 
raw vegetables. 
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CHAPTER ONE 



EVALUATION OF THE TENNESSEE 
NUTRITION EDUCATION AND TRAINING PROGRAM 



Introduction 

Background of NET In Tennessee 

The Tennessee NET (Nutrition Education and Training) Program is a 
component of a national effort to develop a coordinated nutrition educa- 
tion program for children from preschool through jGrade 12. This effort 
receives federal funding through the United States Department of Agri- - 
culture. The origins of this program can be traced to ^Public Law 95- 
166, the National School Lunch Act and Nutrition Amendments of 1977, 
which provided under Section 19, "Nutrition Education and Training." 
This legislation authorized funding to carry out a nutrition informa- 
tion and education program through a system of grants to state agencies 
to provide for (a) the nutritional training of educational and food 
service personnel, (b) the food service management training of school 
food service personnel, and (c) the conduct of nutrition education 
activities in schools and child care institutions. 

Under this act each, state was resppnsible for developing its own 
nutrition education and training program. NET programs were to be 
formulated in conjunction with findings from statewide needs assess- 
ments. In Tennessee a comprehensive assessment of nutritional status 
was conducted In Spring 1978. The data collected from an examination 
of existing Tennessee nutrition studies as well as oral and written^ 
communications with public school teachers, principals, supex^vlsors 
of Instruction, and food service personnel demonstrated the need 
for a coordinated statewide effort in nutrition education. 

In August 1979 Tenness(Be*s State NET Advisory Council (Tennessee 
Department of Education) gave priority to seeking solutions for the 
following problems which had been identified in the 1978 needs assess- 
ment : 

1. Lack of motivation to put nutrition principles into practice. 

2. Poor food habits. 

3. Lack of knowledge of nutrition principles. 

The NET Advisory Council recommended that the initial thrust of 
NET activities in Tennessee be directed toward teachers and food service 
personnel in elementary schools since this approach offered the possi- 
bilities of (1) reaching large numbers of individuals readily, and (2) 
changing food habits at the time these habits were being formed. The 
Advisory Council also recommended using a team approach' — primarily teams 
composed of a teacher and a school food service manager — to build support 
and provide reinforcement for nutrition education in schools in Tennessee 
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Tennessee NET Goal and Subgoals for 1980 

The State NET Advisory Council and the State NET Coordinator 
developed the following overall goal and supporting subgoals (Tennessee 
Department of Education, pp. 1-2) to direct Tennessee's NET Program in 
1980 : 

Primary Goal - To assist Tennessee children to understand the re- 
lationship of food, nutrition, and total health; and to put that know- 
ledge, into practice. 

Subgoals : 

1. To achieve school, home, and community support for a cooperative 
coordinated nutrition education program. 

2. To develop, assemble, and disseminate teaching strategies in 
nutrition education for a sequential program. 

3. To provide teachers with accurate and current infoirmation 
about nutrition and human health factors affecting food a— 
vailability and acceptability. 

4* To increase the quality and eye appeal of meals by training 
food service workers in the principles and practices of 
menu planning, quantity food preparation, merchandising and 
service. 

5. To improve the quality of food served, maintain sanitation 
standards and encourage good eating habits of children in 
child care centers and in family day care homes throughout 
the State. 



Tennessee NET Evaluation Design for 1980 

In October 1979 the Tennessee Department of Education contracted 
with the Bureau of Educational Research and Service at the University 
of Tennessee, Knoxville to obtain an evaluation of the 1980 Tennessee 
NET Program. The evaluation period extended from October 1, 1979 to 
June 30, 1980. 

At the outset the evaluation team specified that the evaluation 
would provide evidence of the achievement of Subgoals 1, 2, and 3 
as stated above. Subgoal 4 was accomplished as a part of the Tennessee 
School Food Service Plan; no NET funds were expended in this connection. 
The contract for developing the program designed to accomplish Subgoal 
5' did not take effect until late Summer 1980. 

The program evaluation conducted by personnel in the Bureau of 
Educational Research and Service included both formative and summative 
components. 
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Formative Evaluation Activities 

In order to provide a continuous flow of management information 
to the State NET Coordinator concerning program operation, the evalua- 
tors conducted a literature review, formulated measurable program ob- 
jectives for 1981, assessed the effectiveness of the 1979 suiraner train- 
ing workshops for teams of teachers_and food service managers, and as- 
sessed the usage rates and the quality and appropriateness of print and 
nonprint riutrition education materials utilized by Tennessee NET staff. 

Review of literature . In the early months of the evaluation, 
current literature in the field of nutrition education. Including 
evaluation of nutrition education projects, was reviewed in order to 
provide an information base for the evaluation. Theoretical and 
empirical studies were reviewed to suggest evaluation methodologies 
and instrumentation. Throughout the months of the evaluation, con- 
tact was maintained with currents-projects such as the National NET 
Evaluation conducted by Abt Associates in order to capitalize on 
innovations lu methodology and Instrumentation that might be intro- 
duced. A brief summary of the literature which was reviewed is in- 
cluded in Chapter Two of this report* 

Verification and formulation of objectives . The evaluators were 
not able to use the objectives stated in the 1980 Tennessee NET Plan 
as bases for the program evaluation because those objectives were ex- 
cluslyely process-oriented and the accompanying measures of achieve- 
ment specified were unrealistic in many Instances. An early formative 
evaluation activity consisted of comparing the 1980 NET objectives 
with the findings of the statewide needs assessments to date in order 
to assess the goodness of fit, i.e., to answer the question, "Were 
identified needs addressed by the 1980 objectives ?"~A paper was pre- 
pared for the State NET Coordinator (see Appendix A) which suggested 
modifications that would (1) improve the congruence between objectives 
and identified needs, and (2) render the objectives measurable in 
realistic terms. 

During Spring 1980, when the Coordinator was writing the 1981 
Tennessee NET Plan, the evaluators met with her twice to discuss the 
substance and form of the 1981 objectives. Subsequently the evalua- 
tors took the Coordinator's ideas and fashioned a set of measurable 
objectives that could be evaluated in 1981. These- objectives were 
utilized in the 1981 State NET Plan. 

Evaluation of 1979 NET Summer Workshops (NETSW ) . During Summer 
1979 Tennessee NET staff conducted nine regional workshops throughout 
the State, one in each of Tennessee's nine development districts. 
The five-day workshops were designed to train inservice teams, each 
of which consisted of an elementary public school teacher and the 
food service manager in her/his school. Approximately 60 percent of 
the workshop content consisted of training in group dynamics and 
interpersonal skills because workshop planners (Five- State Nutrition 
Education Pro ject-1975-provided the curriculum for the workshops) 
believed the teacher and food service manager needed assistance in 
learning to work together as a team. Forty percent of the workshop 
content consisted of training in nutrition and curriculum planning 
for nutrition education* 

Five sets of data were collected during the 1979 NET Summer 
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Workshops: (1) participants' backgrounds in nutrition, (2) pre- and 
post-workshop scores on a test of nutrition content, (3) an assessment 
of the effectiveness of workshop facilitators, (4) participants' reac- 
tions to the workshop as measured by the instrument "Overall Workshop 
Reaction," and (5) participants' reactions to the workshop as measured 
by the instrument "Reaction to Overall Project." The evaluators ana- 
lyzed these data sets and interpreted the results in Chapter Three of 
this report. 

During the school year 1979-80 teams participating in NETSW im- 
plemented in their schools "Back Home Action Plans" (BHAPs) developed 
during the summer workshops. The implementation process was monitored 
periodically by a system level food service or curriculimi supervisor 
who had attended a NET "Introductory Conference" in Spring 1979* The 
evaluators designed an instrument entitled "Nutrition Education Team 
Project: On-Site Evaluation" (see Appendix B) which was mailed to the 
monitors designated for each NETSW-trained team. Analysis of the On- 
Site Evaluation, which appears in Chapter Four, provided information 
for process evaluation of the project monitoring system* 

In addition to the local monitoring system, a statewide follow- 
up effort staffed by NETSW facilitators was implemented to provide 
additional support for NETSW- trained teams. Two Follow-up Sessions, 
one in mid-Fall 1979 and one during Spring 1980, were conducted for 
team members in the city where their summer workshop had been held. 
At these sessions NETSW facilitators asked each team to report on the 
BHAP activities they had carried out at their school. Ideas were 
shared and problems were ,discussed. The evaluators attended several 
of the Follow-up Sessions and collected written information from par- 
ticipants to provide process evaluation for use by NETSW facilitators 
and. the State NET Coordinator as they planned the 1980 NET Summer 
Workshops. A summary of this portion of the evaluation is included 
in Chapter Four . 

The teacher-food service manager teams that participated in 1979 
NETSW were asked to share the knowledge gained in the summer workshops 
with other teachers, administrators, students, and parents associated 
with their home schools. Most of the teams held "Sharing Sessions" 
for large groups in order to disseminate information about nutrition 
education. Chapter Four also includes evaluative data on NETSW 
participants' Sharing Sessions. 

Usage rates , quality and appropriateness of print and non-print 
materials . During the first years of the Tennessee NET Program acquisi- 
tion of current nutrition education materials was given high priority. 
During 1980 the evaluators surveyed contact persons at both local and 
State^education agencies that were serving as repositories for these 
materials in order to obtain information about how often and with what 
success the materials were being used. Several reports on materials 
usage and user satisfaction appear in Chapter Five of this report. 

Chapter Five also contains an assessment of media coverage of 
Tennessee NET activities. 

Dr. Jean Skinner, Professor of Nutrition at the University of 
Tennessee, Knoxvllle, was engaged by the evaluators to examine the State 
NET newsletter and a significant proportion of the printed materials 
distributed by the NET staff and to assess the quality and appropriate- 
ness of these items. Dr. Skinner's appraisals are part of Chapter Five. 
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/ Finally, a reading specialist was hired to assess the readability 

for the intended audience of a sample of the State NET materials. Her 
work is included in Chapter Five. 

Summative Evaluation Activities 

In addition to the formative evaluation activities, which pro- 
vided the State NET Coordinator with a continuous flow of information 
for improving program management, the evaluators also carried out a 
summative evaluation component designed to assess the quality of NET 
Program outcomes. Summative evaluation was focused in two areas: 
end-of-year assessment of a sample of local pilot projects conducted 
with State NET funds, and collection of baseline data on nutrition 
knowledge, attitudes and behavior and perceptions of nutrition edu- 
cation,, of a statewide sample of Tennessee public school students, 
parents, teachers, principals, and food service personnel. 

Assessment of local pilot projects . A technical assistance 
council assisted the State NET Coordinator In reviewing proposals 
for demonstration and training projects submitted by local education 
agencies throughout Tennessee and selected nine proposals for funding 
during 1979-80. A listing of these projects is included in Appendix 

The evaluators visited the project located in Knoxvllle, "Reaching 
Teens with Nutrition Education," and contacted by telephone the direc- 
tors of the projects in Putnam and Carroll counties and in Cleveland, 
Tennessee. Evaluation reports on these four pilot projects comprise 
Chapter, Six of this report. 

Statewide Nutrition Education Assessment - Baseline Phase . The 
ultimate criterion for assessing the effectiveness of Tennessee ♦s NET 
Program is the impact of the program on nutrition knowledge, attitudes, 
and behavior of the State's children and youth. One cannot assess the 
impact of a program until that program has been defined in specific, 
measurable terms. Prior to 1980 the Tennessee NET Program had not been 
defined in terms of the specific knowledge, attitudes, and behaviors 
that should be promoted for students throughout the State. The curric- 
ulum presented in the Fiye State Nutrition Education Project (1975) was 
used to train Tennessee's public school personnel in 1979, but behavioral 
outcomes for students were not identified in that plan. Consequently, 
the evaluators were not able to assess in a meaningful way the effects 
of the 1979 NETSW training on the elementary school students whose 
teachers implemented Back Home Action Plans designed in the summer 
workshops . 

By 1980 problems associated with the absence of statewide nutri- 
tion education objectives for students were evident to the Tennessee 
NET Coordinator. The 1980 State Plan specified that a new contract 
would be established to assemble/develop nutrition competencies for 
Tennessee students in grades K-12 and to conduct a set of training 
workshops for school professionals that would acquaint them with the 
competencies and with materials and teaching strategies that could Ise 
used to promote student mastery of the competencies. 

The contract for development of student competencies in nutrition 
education was awarded to the Bureau of Educational Research and Service 
at the University of Tennessee, Knoxvllle. The evaluators and the 
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competency project personnel thus were able to work closely to achieve 
the related goals of both projects. By Spring 1980 the K-12 coinpeten-- 
cles had been written, the associated training for school professionals 
had been planned, and two schools in each of Tennessee's nine develop- 
ment districts had been identified to participate In the training work- 
shops to be held during Summer 1980 (see Appendix D) . 

The evaluators participated in developing and field testing paper- 
and-pencil instruments to measure student achievement of the nutrition 
competencies. Since the adults responsible for promoting student mas- 
tery of the competencies first needed to master the competencies them- 
selves, companion instruments also were designed for teachers, princi- 
pals, school food service workers, and parents. 

During April and May 1980 the instruments designed by the Univer- 
sity of Tennessee project personnel were administered to students and 
adults associated with four elementary schools (grades 7—12) in each 
of the nine development districts. This procedure furnished baseline 
data against which future progress toward mastery of the competencies 
might be compared. 

Two of the elementary schools in each district were designated as 
••treatment" schools because they had been identified by competency 
project personnel as participants in the Summer 1980 Competency Training 
Workshops. Two of the elementary schools were designated as •'comparison' 
schools because their personnel were to receive no training in nutrition 
education during 1980. (Personnel in comparison schools were promised 
training in workshops to be held in 1981.) Test scores for students and 
adults associated with treatment and comparison schools in Spring 1980 
were to be compared with test scores on the same set of instruments 
administered in Spring 1981 to determine whether the training in nutri- 
tion offered in the Competency Training Workshops in Suiraner 1980 had 
been effective in promoting. greater gains for treatment school personnel 
than for comparison school personnel. 

No training was provided in 1980 for secondary school personnel, 
so there could be no desig;natlon of treatment or comparison schools • 
Thus the administration of assessment instruments in grades 7-12 con- 
stituted a field test of instruments at the secondary level. 

Chapter Seven of this report contains baseline data on nutrition 
knowledge, attitudes and behavior and perceptions of nutrition educa- 
tion for students, parents, teachers, principals and food service per- 
sonnel at two treatment and two comparison elementary schools and at 
one secondary school in each of Tennessee^ s nine development districts 
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CHAPTER TWO 



REVIEW OF RELATED LITERATURE 



Lynne Rob er son 

Evaluation is conducted to enable planners to determine the 
validity of program objectives and the effectiveness of implementa- 
tion strategies* Evaluation begins and concludes the planning cycle, 
providing needs assessment data, feedback for project personnel con- 
cerning management processes, and outcome information by which to 
estimate the change that occurs as a result of intervention. In the 
area of nutrition education, the application of evaluation theory and 
research has begun only recently (Talmage, et^ al», 1978). 



Needs Assessment 

In describing their experience in preparing a needs assessment 
statement to apply for funding for the NET program in New York, 
Kumanyika and Russo (1979) stated that Important information necessary 
for documentation was not available and that much of the information 
that was available could not be translated into program objectives and 
priorities. In planning the Tennessee NET program, the Department of 
Education and its State NET Advisory Council members faced an experience 
similar to that of the New York planners. A great deal of Information 
was available on the nutritional problems of children as well as problems 
in the educational system that needed to be considered in educational 
planning. Some general problem areas were identified to justify program 
intervention, but the magnitude and severity of those problems were 
not quantifiable; i.e., the extent to which those problems existed in 
Tennessee was not known. 

From a review of the literature and surveys conducted by the 
Tennessee Department of Education (1979), a number of health, dietary 
and educational problems were identified. Four nutrition-related 
health problems which appeared to be prevalent among school-age children 
in Tennessee included: (i) dental health problems; (2) growth problems 
related to under— and over-consumption of food; (3) problems with 
achieving an adequate nutritional state during adolescence, especially 
among pregnant teenagers; and (4) iron-deficiency anemia. Dietary and 
educational problems given top priority by the State NET Advisory 
Council included: (i) poor food habits; (2) lack of knowledge of nutrition 
principles; and (3) lack of motivation to apply nutrition principles. 
Problems in the educational system with implications for program 
development included the lack of an integrated, sequential curriculum 
in nutrition education and a shortage of qualified staff to conduct 
^^trition education and to prepare safe, good quality food in the 
cafeterias. These health, dietary, and educational problems became 
the focus of the intervention planned for the Tennessee NET Program. 
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Methods of Assessment and Evaluation 



Hablcht, et^ al (1978) stated that a nutritional assessment Includes 
the measurement and description of the nutritional status of a population 
in relation to those economic , soclo-demographic and physiologic variables 
that can affect the nutrition of that population. Variables include 
location, ethnicity and cultural experience, age, sex, the prevalence 
of various illnesses, pregnancy, growth and development; and other 
standard epidemiologic control variables. The methods employed in the 
nutritional assessment of population groups usually Include an evalu- 
ation of the medical history, a clinical examination, a dental exam- 
ination, anthropometric measurements, samples of blood and urine, and 
an estimate of dietary intake of food (Martin and Seal, 1977) • 

Research and program evaluation methodology occasionally includes 
the use of the dietary survey alone to determine **©od consumption 
practices. This approach does not provide the basis for inferences 
about the relationship of dietary intake to health and nutritional 
status. Dietary survey methods include the use of the record, the 
recall, and/or the Inventory of food consumed over a period of time 
by household (Martin and Beal, 1977). The 24-hour recall of food Intake 
and variations of this approach have been used in the evaluation of inter- 
vention programs for adults to determine the impact of educational inter- 
vention on behavior. The limitations of this method of data collection 
for assessing dietary practices have been reviewed (Gersovltz, et al., 1978) 

The methodology used in nutritional assessment surveys may or may 
not be adaptable for use with children in the school setting. In an 
assessment survey one usually works with adults to determine child 
feeding practices over time in the context of family food consumption; 
however, the 24-hour recall of dietary intake has been used with children. 
Emmons and Hayes (1973) reported that the ability of the child to give 
accurate information on food intake depends on an adequately developed 
sense of time, a knowledge of the names of food, a sufficiently long 
attention span, a good memory, and a willingness to cooperate. The 
authors compared the evaluators' observations of school lunch program 
plate waste with recalls of food consumed by children in grades one 
through four. They found that recall improved with age, with children 
in grade one remembering an average of 60.5 percent of the foods;- and 
children in grade four, an average of 80.6 percent. Some children omitted 
foods they had eaten; other children added items they had not eaten, often 
from school lunches eaten on other days near the time of the recall. 

Emmons and Hayes (1973) also compared dietary recalls from children 
with recalled data provided by their mothers. There were more signifi- 
cant correlations between the nutrient levels from the children's 
recalls of lunch and the lunch actually eaten than between the nutrient 
levels calculated from the mothers' and the children's recalls. The 
authors concluded that the information provided by young children 
above second grade was as accurate or more accurate than that provided 
by. their mothers. None of the results would provide estimates of food 
consumed sufficiently accurate to permit estimation of the adequacy of 
a meal in relation to a standard used in menu planning. 
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u ^^t^^J^^^^ Studies have been used as a tool in menu planning for 
school feeding programs to determine the nutritional adequacy of the 
meal consumed in relation to a standard for the meal and to determine 
the acceptability of the foods to the children (Emmons and Hayes, 1973; 

^ " S^sf ''stuLl ^"f ""^f^' ^ ^'^ 1975; La Chance, 

1976). Studies of change in attitudes and behavior using the methodology ' 
of plate waste studies have been limited to efforts in which the impact 
oit nutrition education on the acceptance of selected foods (usually 
vegetables) was studied. This is a unifactorial Approach to under- 
standing the relationship of education to behavioral change. Such an 
approach does not provide perspective on the impact of education on 
total dietarypractlces nor can one make Inferences about the relation- 
ship of dietary intake to health and nutritional, status.. 

It should be noted that efforts to achieve .positive changes in 
tood consumption in the school lunch program may be accompanied by 
altered levels of some nutrients in the diet which must be accompanied 
by changes in food consumption at other times during the day to provide 
an adequate diet. For example, Guthrie (1977) reported that when 
)7.T°l.^J^^^'^ ""^^ available as an alternative to white milk for 

400 children in grades- one through six, there was an increased consump- 
tion of milk and a decreased consumption of other foods. As a result 
the mean^dietary intake of calcium and riboflavin increased and iron 
decreased for the children at the lunch meal. In addition, there was 
greater food waste and less waste of milk. Participation in the school 
lunch program did not change, but more children bought milk alone. 
This study demonstrates the impact of one change in the foods made 
available on the nutritional adequacy of the meal and the estimated 
consumption of food ~ variables which can be studied by evaluatine 
plate waste. . 

Tests of knowledge (pre- and post-tests or post-tests alone) and 
attitudinal surveys are the most widely used methods for educational 
evaluation. Though the correlation between knowledge and behavior has 
been shown to be low (Evans and Hall, 1978) it is believed that under- 
standing helps those who wish to change behavior, and both teaching and 
testing continue to be based on this assumption (Dwyer, et al 1970) 
The few available instruments which have been developed to IJsess the' 
Impact of nutrition education have not been adopted for use by groups 
that have established their own objectives and developed a related 
curriculum because test and questionnaire results have little meaning 
if taken out of the context of the curriculum framework for which they 
were constructed. 

Evaluation of Large Scale Curriculum Projects 

Three large scale nutrition curriculum projects, one developed 
at Utah ;State University," one at Pennsylvania State University, and 
one designed by the National Dairy Council, have been evaluated. At 
Utah State University, pre- and post-tests and performance in skill- 
books were among the methods used to evaluate student learning among 
children in kindergarten through grade six in nine schools in Utah and 
Idaho (Brown, et al., 1979). The Pennsylvania State University curriculum 
for children in kindergarten through grade six was evaluated in 29 
schools in Pittsburgh (Rye, 1979). Pre- and post-tests of knowledge 
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for students and teachers were employed to evaluate student learning 
and the impact of teacher training on learning in the classroom. 
Teachers maintained logs to report details about the use and effective- 
ness of the activities. 

. The National Dairy Council evaluated curriculum for children in 
kindergarten through grade six in 20 schools in the United States 
(Talmage, 1978). Methods used to collect data for evaluating student 
learning, attitudes and their effect on food choices, and the effect 
of the curriculum on the on-going instructional program included tests, 
questionnaires, classroom observations, interviews, logs kept by teachers, 
and dialogues with school personnel. 

Each of the three nutrition curriculum projects had specific 
evaluation objectives. Although some might question whether the evalu- 
ators selected the appropriate method for evaluation, the use of a 
variety of tools for evaluation was demonstrated. None of these pro- 
grams used the 24-hour recall of food consumption or plate waste 
studies; their goals and objectives did not lend themselves to evalu- 
ation by* these methods. 



Future Assessment and Evaluation 

It is likely that evaluation of nutrition education programs will 
riot progress until specific research questions are identified and a 
conceptual framework is developed to guide the inquiry (Gillespie, ^979) 
Then a variety of available methods for educational evaluation may be 
utilized to estimate the achievement of specific project objectives. 
A research approach also may help to avoid the problems of organizing 
assessment and evaluation around available methods and selecting only 
those objectives which can be measured. Objectives related to specific 
questions will dictate the methods used to evaluate them. 
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CHAPTER THREE 



PARTICIPANT DATA COLLECTED DURING 
THE 1979 NET SUMMER WORKSHOPS (NETSW) 



Description of Data Sets 

During the nine 1979 NET Summer Workshops (NETSW) five sets of 
data were collected from 115 teams, each of which included a public 
school elementary teacher and the food service manager in her/his 
school. The data sets included: 

1. participants' backgrounds in nutrition, 

2. pre- and post-workshop scores on a test of knowledge of 
- nutrition principles i ' 

i 3. an assessment of the personal effectiveness of workshop 

facilitators, 

4. particlpantsj reactions to the goals and operation of 
the workshop as measured by the instrument "Overall 
Workshop Reaction," and, 

5. participants* reactions to the workshop as measured by 
the instrument "Reaction to Overall Project." 

Analysis apd interpretation of these data sets is the subject of 
the following sections of, this chapter. 

Participants' Background in Nutrition Education 
' Sheldon Clark 

Background information gathered initially from NETSW participants 
included the extent of their previous training and experience in nutri- 
tion education. The responses, which are summarized in Table 3,1 indi- 
cate that almost three-fourths of the teachers and food seirvice personnel 
(FSP) who responded had no course work in, had attended no workshops in, 
and, had not taught, nutrition education. Although differences existed 
between teachers and FSP in all three areas, differences were particu- 
larly noticeable in two areas — preparation and teaching experience in 
the area of nutrition. 

Far more FSP had attended workshops in nutrition (42%) than had 
teachers (8%). In addition, more FSP had taken course work in nutri- 
tion than had teachers (31% vs. 26%). More teachers, however, apparently 
had taught nutrition education than had FSP (32% vs. 2%), although it 
should be noted that Question 5 for teachers was not directly comparable 
with Question 5 for FSP. 

Since less than 30 percent of the respondents said yes to any of 
the items dealing with preparation and teaching experience in this 
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area, it seems appropriate to conclude that the NETSW participants 
needed instruction in nutrition education. 



TABLE 3.1. NET SUMMER WORKSHOPS: 
PARTICIPANTS' BACKGROUND IN NUTRITION EDUCATION 



Teachers* Question #3: "Have you ever taken a formal course in 

nutrition education?" 

FSP Question #3: "Have you ever taken a course in nutrition 

education? 





Teachers 


FSP 


All 
Respondents 


Yes 


26% 


31% 


28% 


No 


74% 


69% 


72% 


# of 

responses 


119 j 


107 


226 



Teachers^ and FSP Question #4: "Have^you ever attended a workshop 

(1-5 days) in nutrition education?' 





Teachers 


FSP 


All 
Respondents 


Yes 


8% 


42% 


24% 


No 


92% 


58% 


76% 


# of 

responses 


119 


115 


234 

1 



ERIC 



28 



15 



TABLE 3.1. (con't.) 



Teachers' Question #5: "Have you ever taught or taken part in 

instruction in nutrition education?" 

FSP Question #5: "Have you ever taught in nutrition 

education?" 





Teachers 


FSP 


All 
Respondents 


Yes 


32% 


2% 


18% 


- No - - 


68%- - 


98%~ 


T 82% 


# of 

responses 


118 


112 


230 



Comparison of Pre- and Post-Workshop Perfonnance 
on a Test of Nutrition Knowledge 

Sheldon Clark 

Table 3.2 contains information about NETSW participants' know- 
ledge of nutrition as measured by a test given near the beginning of" 
the workshop and again near the end. Means and standard deviations 
are given for pre-tests, post-tests, and gain scores (post-test 
score minus pre-test score) for each workshop individually, and for 
all workshops grouped together. In considering the meaning of these 
data the reader is cautioned to make interpretations and generaliza- 
tions with care for several reasons. 

First, although in all cases the teachers' scores were higher 
than the corresponding FSP scores, it should be noted that the test 
of nutrition content was a verbal instrument and that the educational 
level of the teachers was markedly different from that of FSP. At 
the very least, the teachers had had more experience with tests* 
Perhaps gain scores provide thermos t legitimate comparison, but even 
these are somewhat biased'^iiough to a lesser extent) in favor of 
those with higher levels OT^educat ion. 

Another reason for caution, which is related to the first, is 
the wider variation in scores for FSP than for teachers. The greater 
degree of heterogeneity among FSP scores indicates that their reported 
means include more extreme scores (either high or low) than do the 
means reported for teachers. This implies that the mean score for 
the teachers is a better indication of an "average" or "typical" score 
than is the mean score for FSP. 

A third consideration in examining the test data is that the 
post-test was administered within the same week as the pre-test, using 
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exactly the same instrument. Practice in test taking alone can ex- 
plain some increase in post-test scores. 

Finally, the user of this information should consider the instruc- 
tional cues, both overt and covert, given to workshop participants to 
encourage them to acquire the nutrition content. In this connection 
many questions should be considered, such as: 

- Was there equal motivation to learn for all members of the 
workshops? If not, did those with more motivation (e.g«, 
college credit) perform better than those with less moti- 
vation? 

- How much of the actual test content was included in the 
workshop manual; how much was covered verbally during the 
workshop itself? 



- Was the amount of nutrition content covered constant from 
workshop to workshop, both in quantitative and qualitative 
terms? If not, how did performance differ under differing 
contingencies? 

These questions and others like them can best be answered by those 
who conducted the workshops. These individuals should consider such 
questions and view the data in light of their answers; only in this 
manner can the maximum appropriate use of the pre- and post- test data 
be made. 

Despite these cautions, some conclusions can be drawn from. the 
data: For each workshop there was a significant increase in the total 
(i.e. , teachers and FSP scores combined) mean post-test score on the 
test of nutrition knowledge when this was compared to the total mean 
pre-t€5st score. Although the mean increase varied widely from work- 
shop to workshop (from a 4-point gain to an 11-point gain), all im- 
provements were statistically significant.* 



*The t-values listed with the gain scores were calculated from the 
mean scores for each workshop, using a single sample-, independent t-test, 
one-tailed (since only positive changes were of interest) : 

t =^ G"^^G , against t 

/ - .05 n-1, one-tailed 

where Ijr- mean gain score for the group under consideration 
standard deviation of the gain scores 
n = number of subjects in the group 

= mean gain score under null hypothesis = 0 
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TABLE 3.2. NET SUMMER WORKSHOPS: NUTRITION KNOWLEDGE TEST SCORES 
(Score 7 Number Correct; Maximum Score = 50) 

Workshop //I (UT -Martln ) 



Teachers FSP Total 

No. Taking Both Tests 8 6 .14 

Pre-test Scores . - 

Mean 41.4 32.2 37.4 

S.D. 2.9 8.0 7.2 

Post-test Scores 

Mean 46.5 37.5 42.6 

S-D. , 1.9 9.1 7.4 

* ... ..... 

- - - ' ' ' ' J 

Gain Scores (Post-test - Pre-test) 

Mean 5.1 5.3 5.2 

S.D. 3.2 13.8 8.9 

t-value 2.186* 



*p<05 

Workshop #2 (Jackson ) 

* 

Teachers FSP Total 



No. Taking Both Tests 12 12 24 
Pre-test Scores 

Mean " 34.9 32.3 33.6 

S.D. 5.4 5.9 5.7 

Post-test Scores 

Mean 47.3 41.1 44.2 

S.D. 3.7 7.5 6.7 

Gain Scores (Post-test - Pre-test) 

Mean - . 12.3 8.8 10.5 

S.D. 5.2 5.6 5.6 

t-value - 9.186* 



*p<.05 
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No. Taking Both Tests 

-Pre- test Scores 
Mean 
S.p. 

Post-test Scores 
Mean 
S.D. 

Gain Scores (Post-test - Pre-test) 
Itean 
S.D. 
t-value 



Workshop #3 (Memphis ) 
Teachers 
8 



37.5 
6.3 



40.1 
4.4 



2.6- 
3.5 



FSP 
11 



31.3 
8.3 



36.8 
5.9 



5.5 
6.3 



Total 



19 



33.9 
8.0 



38.2 
5.4 



4.3 
5.4 

3.471* 



*p<.05 



No. Taking Both Tests 

Pre-test Scores 

Mean . 
S.D. 

Post-test Scores 
Mean 
S.D. 

Gain Scores (Post-test - Pre-test) 
Mean 
S.D. 
t-value 



Workshop #4 (Columbia ) 
Teachers 
15 



38.7 
4.6 



46.7 
3.0 



8.0 
3.0 



FSP 



15 



29.7 
8.3 



38.7 
6.9 



9.1 
3.7 



Total 



30 



34.2 
8.1 



42;7 
, 6.6 



3.5 
3.4 
13.693* 



*p<.05 
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Workshop 



No. Taking Both Tests 

Pre-test Scores 
Mean 
S.D. 

Post-test Scores 
Mean 
S.D. 

Gain Scores (Post-test - Pre-test) 
Mean 
S.D. 
t-value 



*p<.05 



Workshop #6 



No. Taking Both Tests 

Pre-test Scores 
Mean 
S.D. 

Post-test Scores 
Mean 
S.D. 

Gain Scores (Post-test - Pre-test) 
Mean 
S.D. 
t-value 



*p<.05 



#5 (MTSU) 

Teachers FSP Total 

14 12 26 

35.7 33.8 34.8 

9.0 7.6 8.3 

44.5 42.0 43.3 

4.5 3.4 4.3 

8.8 8.3 8.5 

7.6 4.8 6.3 

6.880* 

(Copkevllle) ^ ^ . ' 

Teachers FSP ' j^- Jotal 

15 12 27 

38.4 30.6 34.9 

8.1 10.3 9.8 

47.2 40.4 35.9 

2.6 6.8 5.9 

8.8 9.8 9.3 

7.8 9.8 8.6 

5.619* 
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No. Taking Both Tests 

Pre-test Scores 
Mean. 
S.D. 

Post-test Scores 
Mean 
S.D, 

Gain Scores (Post-test - Pre-test) 
Mean 
S.D. 
t-value 



20 

Workshop #7 (Cleveland) 
Teachers 
14 



37.8 
5.4 



44.0 
5.9 



6.2 
4.7 



FSP 



14 



30.6 
6.0 



39.3 
5.2 



8.6 
6.9 



Total 



28 



34.2 
5.9 



41.6 
5.9 



7.4 
5.8 
6.8* 



*p<.05 



No. Taking Both Tests 

Pre-test Scores 
Mean 
S.D. 

Post-test Scores 
Mean 
S.D. 

Gain Scores (Post-test - Pre-test) 
Mean 
S.D. 
t-value 



Workshop £8 (UT-Knoxville ) 

Teachers 
15 



36.4 
5.5 



48.5 
2.9 



12.1 
5.0 



FSP 



15 



29.3 
6.5 



44.5 
4.5 



15.2 
13.6 



Total 



30 



32.8 
6.9 



46.5 
4.4 



5.0 
7.1 
11.824* 



*p<.05 
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No. Taking Both Tests 

Pre-test Scores 
Mean 
S.D. 

Post-test Scores 
Mean 

'■■ S.J). 

Gain Scores (Post-test - Pre-test) 
Mean 
S.D. 

t— value . 



Workshop £9 ( Johnson City ) 

Teachers 
11 



36.9 
5.4 



43.8 
3.9 



6.9 
2.2 



FSP 



11 



34.3 
6.3 



39.7 
6.8 



5.5 
3.9 



Total 



22 



35.6 
5.9 



41.8 
5.8 



6.2 , 

3.2 

9.1* 



*p<.05 



SUMMARY DATA 
Workshops #1, #2, #3, 7/4, #5", #6, #7, #8, #9 

Teachers FSP 



No. Taking Both Tests 

Pre-test Scores 
Mean 
S.D. 

Post-test Scores 
Mean 
S.D. 

Gain Scores (Post-test - Pre-test) 
Mean 
S.D. 
t-value 



112 



37.4 
4.6 



43.7 
4.3 



8.3 
4.7 



108 



31.4 
8.6 



40.3 
6.4 



8.9 
6.9 



Total 



220 



34.4 
7.5 



43.0 
6.1 



8.6 
5.8 
6.8* 



*p<.05 
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Effectiveness of Workshop Facilitators 
Wllma Jozwlak 

One goal of the 1979 NETSW program was to provide participants 
with training in nutrition and the teaching of nutrition. A second 
goal considered equally important was to h^lp each pair of participants 
from individual schools become a working team. In addition to the pre- 
sentation of nutrition-^related information, the team development goal 
required the workshop facilitators to initiate and interact in special 
activities designed to establish and/or enhance communication between 
the team members. The facilitators tried to help each team develop a 
comfortable style of interaction which the team was then called upon 
to use in the development of their Back Home Action Plan (BHAP) . Work- 
shop planners believed that effective implementation of the BHAFs de- 
pended at least in part upon the development of "team spirit." 

The second goal of the workshop, development of a team mentality 
between 'members of the pair from each school, required a special kind 
of functioning on the part of workshop facilitators. In an attempt to 
determine their effectiveness in the eyes of the participants the faci- 
litators used a Facilitator Feedback Form developed by Robert Davis and 
Associates. The form (see Table 3.3) consists of seven scales. The 
participants were asked to rate the facilitators' degree of success in 
seven aspects of training on a scale of one Clow) to six (high). The 
aspects rated were Support for People, Non-judgmental Behavior, Respect 
for People's Feelings, Clear Instructions, Knowledge of Materials, De- 
sire to Help, and Congruence. Participants' responses were confiden- 
tial; response forms were not identified by name or by career. All 
responses reported, therefore, are summed across careers by workshop. 
An eighth variable , labeled Success , was formed by sximming the scores 
across all seven scales. 

A total of 398 NETSW participants completed Facilitator Feedback 
Forms; the form was not administered at Workshop One, held at Martin, 
Tennessee, or at Workshop Two, held at Jackson, Tennessee. Workshop 
participants' assessments of the facilitators were highly positive on 
every variable. In the following section of this report, each variable 
is discussed individually, and istatistically significant diifferences 
between workshops on the artificial variable "Success" (combining the 
other seven variables) are discussed. Numerical results are recorded 
in Table 3.4. 



Support for People 

The ability of a workshop facilitator to provide support for workshop 
participants is important in any learning situation; it is particularly 
Important in a workshop that emphasizes interpersonal skills training, 
which may be threatening to many people. Two hundred and forty-seven 
persons (71%) rated the facilitators 5 or 6 on this scale. The largest 
number of NETSW participants (230, or 59%) rated the faciiitators 5 on 
Support for People. Only 42 persons (11%) gave a 3 or lower rating on 
this scale, with the majority of these (27, or 7%) falling at 3. The 
mean score was 4.7 on the Support for People variable. Eight individu- 
als chose not to score this scale, or scored it in such a way as to 
invalidate the response. 
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TABLE 3.3. FACILITATOR FEEDBACK FORM . . 

c ^^^^^ according to the degree of success you fel«- the 

facilitator achieved in each aspect of his skill in delivering draining. 



Support for , . , - . ^^^h 

People 



Non-J udgment al 
Behavior 



i — \ — ^ 



Respect for People's | lilt 
Feelings | — |— 1 1 [ 

Clear ^ Instructions 



Knowledge of 
Materials 



Desire to Help 



Congruence 



-H 1— F 

h~-f-H [ 



*Respbnses marked up to or on 1 were scored 1, responses from 

Vk"^- ?°k!\°^^ "^""^ ^' cetera. Responses between 5 and 

tne right hand end mark of each scale were scored 6. 
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TABLE 3.4. RESPONSES ON THE FACILITATOR FEEDBACK FORM 



lesponse 


Support 

for 
People 


Non- 
judgmental 

•u wild y/ ^xjL. 


Respect for 
People's 
reexxngs 


Clear 
instructions 


Knowledge 
of 

'Materials 


Desire 
to 
Help 


Congruence 


1 

(Low) 


1.0% 


2. 6% 




1 . u^ 




.05% 


1.0% 


2 


2.8% 

i 
1 


2.8% 


4.0% 


5.3% 


.08% 


2.0% 


2.8% 


3 


6.9% j 10.7% 

t 


7.6% 


11.8% 


5.6% 


4.8% 


10.6% 


4 

1 


i 

18.2% j 18.4% 

1 ^ i 


13.1% 

1 


19.3% 


18.4% 


14.6% 


■ 17.3% 


5 


1 

59.0% 55.5% ' 60.6% 

■ 1 


51.0% 


59.8% 


63.6% 


56.7% 


6 

(High) 


I ■ ! 

12.1% 10.0% i 12.6% 1 10.3% 

■ : 1 i 


15.4% 


14.4% 


11.6% 


No. of 
esponses 


i 1 1 
390 ! 391 1 396 i 393 


396 j 

i. 


396 


388 
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Non- j udgmental Behavior 

An Important component of interpersonal skills training is the 
facilitator's ability to accept many different expressions and view- 
points without imposing his or her own value system upon the parti- 
cipant. This may be especially true when two. groups of persons who 
normally do not work together are receiving training, as in this case 
where teachers and food service managers were attempting to become a 
team. NETSW participants responded slightly less positively on this 
•variable than on Support for People, although the overall rating was 
predominately positive. Two hundred and fifty-six persons (65%). rated 
the facilitators 5 or 6 on Non- judgmental Behavior, while 63 (16%) 
rated the facilitators 3 or lower. The majority of these lower rat- 
ings fell at 3 (42 persons, or 11%) 1 "The mean score on the Non- 
judgmental Behavior scale was 4.5. Seven persons chose not to respond 
on this scale, or responded in such a manner as to invalidate the re- 
sponse. 

Respect for People's Feelings 

In a workshop setting where people may experience confusing reac- 
tions to the training they are receiving, or in which compromise is 
necessary, as it was in the intra- team development of the Back Home 
Action Plan for the implementation of nutrition education in the school, 
it is important that workshop facilitators project a genuine concern 
and respect for the feelings of the workshop participants. The NETSW 
facilitators were successful in relaying to participants their respect 
for people's feelings: 290 persons (73%) rated the facilitators 5 or 
6 on this variable, while only 54 (14%) rated them 3 or lower, with 
the concentration of these scores. C30, or 8%) falling at 3. The fa- 
cilitators received a mean score of 4.6 on this scale. Two persons 
chose not to respond on this scale, or scored it in such a manner as 
to invalidate the response. 

Clear Instructions 



NETSW participants had to produce a plan for implementation of 
nutrition education in their schools, learn to work in a team with 
the other participant from their school, and absorb knowledge about 
nutrition curriculum and content, all within a five-day period. It 
was essential that instructions to participants be clear to avoid 
misunderstandings that would result in lost time or ineffective - 
planning, for the school year. While overall ratings were still' 
positive, the facilitators received their lowest ratings on this 
variable: 244^persons (61%) rated the facilitators 5 or 6, while 
72 persons (18%) rated them 3 or lower, with the concentration (47 
persons, or 12%) falling at 3. A mean score of 4.5 was received on 
this scale. Fiv= persons chose not to respond on this scale, or 
scored it in such a way as to invalidate the response. 
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Knowledge of Materials 

Presentation of nutrition content and curriculum planning as- 
sistance were Integral parts of the 1979 NET Summer Workshops. The 
amount of knowledge about nutrition and nutrition materials that the 
facilitators brought to their jobs definitely would affect the suc- 
cess of such a workshop. 

The NETSW facilitators received high marks on the Knowledge of 
^f^^ials variable. Two hundred and ninety-eight persons (75%) rated 
the facilitators 5 or 6 on this scale, while only 25 persons (6%) 
rated them 3 or lower, with the concentration (22 persons, or 6%) 
falling at 3. The mean score on this scale was 4.8. Two persons 
chose not to respond on this scale, or scored the scale in such a way 
as to invalidate the response. 



Desire to Help 

Like respect for others, the desire to help is an Important 
characteristic of workshop facilitators directing workshops requir- 
ing participants to acquire and practice new skills. Seventy-eight 
percent of NETSW participants (309 persons) rated the NETSW facili- 
tators 5 or 6 on Desire. to Help, while only 7 percent (29 persons) 
rated them 3 or lower, with the concentration (5%, or 19 persons) 
falling at 3. The mean score on this variable was 4.8. Two persons 
chose not to rate the facilitators on this scale, or scored the scale 
in such a way as to invalidate the response. 



Congruence 

The degree to which the stated objectives of a workshop are con- 
gruent with the actual content is likely to affect the participants' 
satisfaction with the workshop. Sixty- eight percent of NETSW parti- 
cipants (265 persons) rated the facilitators 5 or 6 on the Congruence 
scale, while 15 percent (56 persons) rated them 3 or less, with the 
concentration (11%, or 41 persons) falling at 3. The facilitators 
received a mean score of 4.6 on this scale. Ten persons chose not ..to 
score this variable, or scored it in such a way as to invalidate the 
response. 



Success 

"Success" was an artificial variable created by summing the re- 
spondents* scores across all seven scales of the Facilitator Feedback 
Form. The lowest summed rating provided by any participant across 
the seven scales was 10 (1 participant), while the highest was a per- 
fect 42 (32 persons). The mode was 35 (134 persons, or 34%) , while 
the median was 34.5 and the mean was 32.5. The facilitators' mean 
score per scale was 4.7. 
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Differences by Workshop 

The artificial Success variable was subjected to a test of sta- 
tistical significance i using the Tukey-HSD Multiple Range test. Mean 
scores ranged from 29.4 (Workshop 8) to 36.1 (Workshop 9)- (see Table 
3.5). The mean Success score for Workshop 8 was significantly lower 
than the mean Success scores for Works^hbps"^; 4, 7, and 9. The mean 
Success scores for Workshops 3 and 5 we're significantly lower than 
the mean Success scores for Workshops 4, 7, and 9. Conversely, the 
mean Success scores for Workshops 7 and 9 were significantly higher 
than those for Workshops 6, 5, 3, and 8, while the mean Success score 
for Workshop 4 was significantly higher than that for Workshops 5, 3, 
and 8. ' 

Differences among workshops on the questionnaires administered 
at the Follow-up Sessions held in Fall 1979 and Spring 1980 (see Chap- 
ter Four) do not suggest explanations for the differences found on the 
Facilitator Feedback Form. It is likely that personal factors figured 
heavily in the participants' ratings, due to the highly subjective 
nature of the interpersonal skills training portion of the workshops. 
Ratings on all scales indicated positive participant response to the 
facilitators on the variables measured; however, the response format 
featured in this instrument tends to produce acquiescent responses. 
That is, respondents tend to give positive ratings. It is more use- 
ful, therefore, to look at individual scales in relation to one a- 
nother rather than against a hypothetical average response. 

The lowest mean score was received on the Clear Instructions 
scale.' . The complexity of the task set before NETSW participants was 
such that the clarity of instructions given was very important. Re- 
sponses on the Second Follow-up Session Questionnaire (reported in 
Chapter Four) indicate that the dissatisfaction probably lay with In- 
structions relating to the expected team performance for the subse- 
quent year. At any rate, taking care to make directions explicitly 
clear-. would seem to be indicated for future NETSW facilitators. 



Participants' Responses to Items on the "Overall Workshop Reaction" Form 

Sheldon Clark 

Table 3.6 contains summaries of responses to questions about the 
NETSW experience which were gathered using a questionnaire administered 
near the end of each workshop. Responses to each question are recorded 
in terms of the percentage of respondents who chose a particular reply 
for each workshop, and for all workshops grouped together. The latter 
category is further broken down into responses by teachers and FSP. " 

The summaries for individual workshops can be of most value to 
those who conducted these workshops, since external judgments cannot 
take into account assets and liabilities which might have been operating 
in one workshop but not in another. The obvious differences among the 
responses for the nine workshops can serve as a basis for the facili- 
tators of these workshops to assess the strengths and weaknesses of 
their various approaches. This reflecting on what happened in one work- 
shop that did not happen In another would be particularly appropriate 
in those areas which produced the widest range of responses from workshop 
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TABLE 3.5. WORKSHOP DIFFERENCES ON THE PSEUDO-VARIABLE "SUCCESS" 
SIGNIFICANT AT THE .05 LEVEL ON THE TUKEY-HSD MULTIPLE RANGE TEST 







WORKSHOP 


Mean 


Workshop 


8 


3 


5 


6 


4 


7 


9 


29.40 


Workshop 
8 

Knoxville 
















29.80 


Workshop 
3 

Memphis 


- 












1 

1 

1 


30.58 


WorkshoTj 
5 

Nashville 














i 


32.37 


Workshop 
. . 6 . . . 
tbbfefeVlllfe 


* 















34.70 

i 


Workshop 
4 

Columbia 






1 

! 








■ 


1 

35.47 

— ^ 


Workshop 
7 

Cleveland 


ie 




I 
I 

* 


■ 

* 








36.14 


Workshop 
9 

Johnson City 






* 1 

f 






i 
j 

1 





Asterisks denote pairs that are significantly different from 

one another. 
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to workshop — clarity of goals, organization of the meeting, attitude 
about the meeting, and presentations dealing with communications skills 
and instructional skills. 

In examining the data one must be cautioned against reaching broad 
conclusions based on differences between responses of teachers and FSP. 
Differences in responses might have been more indicative of the respond 
ents' own social status relative to that of the persons being evaluated 
(workshop facilitators) , and a possible accompanying reluctance (or 
eagerness) to criticize them, than of any "true" differences in feeling 
This f actor should be . weighed by workshop leaders and its relative im- 
portance considered for each workshop. 

It is apparent from even a cursory examination of the summaries 
that responses were overwhelmingly positive on all twelve items, with 
even the lowest level of total positive endorsement (4s or 5s on the 
scales) being 75 percent (on the question about organization of the 
meeting) . 

The highest rating (95% of respondents chose 4s and 5s) ^ was given 
in response to the question on how the participant felt about his/her 
relationship with the other participants. This indicates that the 
facilitators were very successful in breaking down any interpersonal 
barriers which might have existed initially between teachers and FSP. 

Another. strong point seemed to be the degree to which NETSW par- 
ticipants felt that participation by all was encouraged and accomp- 
lished. For seven of the nine workshops positive responses on this 
dimension (.again, 4s arid 5s on the coritihuutQ) we than 
90 percent of the participants. 

The item which perhaps assesses most directly the overall worth 
of the workshops is Question 12, which deals with productivity— how 
useful the meeting was, both in terms of accomplishment and future 
possibilities. More than 83 percent of the respondents felt good ~ 
about the productivity of the meeting at eight of the nine workshops, 
and in all, 86 percent of the 228 respondents indicated positive as- 
sessments of the productivity of the workshops. 
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TABLE 3.6. NET SUMMER WORKSHOPS 

PARTICIPANTS' RESPONSES TO 
"OVERALL WORKSHOP REACTION" FORM 



Code Numbers for Workshops : 



#1 - UT-Martin #6 - Cookeville 

if 2 - Jackson #7 - Cleveland 

#3 - Memphis #8 - UT-Knoxville 

#4 - Coltimbia #9 - Johnson City 
#5 - MTSU 

1. Goals of the meeting ^ - 

Poor; 1 2 3 4 5 _Good: 

(unclear; diverse; conflicting; _ (clear; shared by all; 

unacceptable) endorsed with enthusiasm) 









BY WORKSHOP 


BY CAREER 


TOTAL* 






#2 




H 


#5 




#7 


PS 


#9 


Teachers 


FSP 


All . 
Respondents 


Poor 1 


6Z 




lOZ 


4Z 








3Z 




4Z 


2Z 


2Z 


2 






7Z 


IIZ 


7Z 






7Z 




5Z 




4Z 


3 


38% 


4t 


14Z 


IIZ 


14Z 


4Z 


lOZ 


27Z 




14Z 


IIZ 


13Z 


A 


25Z 


21Z 


28Z 


46Z 


39Z 


25Z 


55Z 


33Z 


16Z 


36Z 


32Z 


34Z 


Good » 5 1 31Z 


75% 


41Z 


28Z 


40Z 


71Z 


35Z 


30Z 


84Z 


41Z 


56Z 


47Z 


P of 

responses i 


16 


. 1 
24 i 29 


28 


28 


28 


29 


30 


19 


112 


104 


231 



Including chose who did not indicate career position 
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Participation In the meeting 

Poor : 1 2 3 A 5 jGood : 

(few dokLnate; some passive; (all get in; all are really 

7 some not listen'eii to; several listened to; open and lively 

talk at once or interrupt) discussion) 











BY WORKSHOP 


BY CAREER 


TOTAL* 




n 








#5 




#7 




#9.. 


.^Teachers 


-FSP 


All 

All 
Respondents 


Poor • 1 


























2 


6Z 


















2Z 


IZ 


2Z 


3 


6X 


4% 


7X 


4Z 


25% 




lOZ 


lOZ 




6Z 


8Z 


8Z 


4 


19% 






-41Z 






35;? 




^ 5Z 


27Z 


27 Z 


26Z 


Good =-5 ! 691 \ 832 1 Mv; 


Sit 


3« 


86:^ 


552 


50Z 




65X 


64Z 


64Z 


* of 

responses 


16 


24 


29 


27 


28 


28 


29 


30 


19 


112 


103 


230 



*Including those who did not Indicate career position 



Leadership of the meeting 



Poor ; 1 2 3 

(group needs for leadership 
not met; group depends too 
much on one or a few persons; 
no diriection or no leadership) 



Good : 



(a sense of direction; 
leaders allowed to emerge 
as needs for leadership 
arise; everyone feels free 
to volunteer to lead) 











BY WORKSHOP 


BY CAREER 


TOTAL* 




'01 


02 


03 


0^ 


05 


06 


07 


0S 


09 


Teachers 


FSP 


All 
Respondents 


Poor « 1 










4Z 










IZ 




12 


2 






lOZ 






4Z 








3Z 


XZ 


2X 


3 


19Z 




24Z 


15Z 


25Z 






17Z 




122 


8Z 


IIZ 


1 




137L 




19Z 


25Z 


14Z 




- 23Z 


5X 


212: 


3 AT 




Good « 5 


62 Z 


87Z 


28Z 


66Z 


46Z 


82Z 


86Z i 


60Z 


95Z 


' ' 63Z 


73Z 


67X 


if of 1 
responses l 


16 


24 


29 


27 


28 


28 


29 


30 


19 


112 


iP3 ., - 


230 



♦Including those who did not indicate career position 
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4, Decisions made during the meeting 

Poor: 1 _2 3 4 5 Good: 

. (no decisions were made; (good decisions were made; 

decisions were made to which ^ everyone felt a part of the 

I feel uncommetted; bad - decision-making process; 

decisions were made) people feel committed to the 

decision) 









BY ■ "career 




TOTAL* 






tf2 


if3 


#4 














Teachers 


FSP 




All 
Respondents 


Poor c I 






























2 






4% 










3% 








1% 




1% 


3 


13% 




17% 


11% 


11% 


7% 




13% 






12% 


5% 




8% 


4 


31% 


13% 


31% 


22% 


46% 


33% 


39% 


40% 






28% 


29% 




30% 


Good =» 5 ! 56% 


87% 


48% 


67% 


43% 


60% 


61% 


44% 


100% 




60% 


65% 


! 61% 


of 

responses 


16 


24 


29 


27 


28 


11 


28 


30 


19 




110 


103 




228 



♦Including chose who did not indicate career position 



5. Your feeling during the meeting 

Poor: 1 2 3 4 5 ^Good: 

(I was unable to express my (I freely expressed my 
feelings: my feelings were feelings; I felt understood; 
ignored; my feelings were I felt support from the par- 
criticized) ticipants) 





BY WORKSHOP 




• BY CAREER 




TOTAL* 




#1 


n 




H 


^5 




n 


^8 






Teachers 


FSP 




All 
Respondencs 


Poor = 1 






3% 
















IZ 






12 


2 


fit 




^% 


4% 








3X 






2Z 






22 


3 


13% 






72 


252 




72 


132 






9X 






92 


4 




HZ 


282 


222 






362 


27Z 


162 




25X 


27% 






Good » 5 




92% ! <;2% 


fi72 




682 


572 




842 


— 


63% 




! 622 


d of 

responses 


16 


24 


2Q 


27 


28 


28 


, 

28 


y 

30 


19 




111 


103 




229 



*Includipg those who did not indicate career position 
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46 



33 



6. Organization of the meeting 

P*>o^-- 1 2 3 4 5 G ood : 

(it was chaotic; it was too (It was very well organized; 

tightly controlled: very it was flexible enough so 

poorly done; I felt manip- we were able to influence 

ulated) ^ itj all went smoothly) 









- .- . BY WORKSHOP 


BY CAREER 




, TOTAL* 




91 








tf5 j #6 


91 


#8 




Teachers 


JfSP 




All 
Respondents 


Poor - 1 










42 






32 




22 






IX 


2 






17Z 


42 


42 












VI 




UX 


3 . 


12% 




38X 


182 


252 


112 




172 




17Z 


m 




15X 


4 




29% 


X7Z 


302 


462 


352 ■ 


522 


402 


62 


37Z 


33% 




34Z 


Good = 5 i i^i^X 


67Z 


2SZ 


482 


212 


542 


482 


332 




38Z 








^ of . \ 
responses ) 16 


24 


29 


27 


28 


28 


27 


30 


18 


109 


103 




227 



^Including chose who did not indicace career position 



7. Relationship among meeting participants 



Poor : 1 2 ! 

(my relationship with them is 
the same as before; I feel 
antagonistic towards many 
of them; I don^t trust them; 
there is little potential 
for a future relationship) 



4 



Good : 



(our relationship is much 
improved; I trust them 
more than I did prior to 
the session; I feel I got 
to know them better; there 
is good potential for the 
future) 





BY WORKSHOP 




BY CAREER . 




TOTAL* 






n 


tf3 






j?6 


HI 


lSf8 


99 




Teachers 


FSP 




All 
Respondents 


Poor » 1 






























2 










42 












12 






12 


3 






102 


42 


72 




42 


72 








52 




42 


4 


192 


132 


2A2 


222 


292 


182 


232 


172 


62 




232 


182 




192 


Good = 5 812 


872 ! 662 


742 


602 1 822 


732 


762 


942 




762 


772 


1 762 
















of 

responses 


16 


24 


29 


27 


28 


28 


26 


30 


18 




109 


102 




226 



^Including those who did not indicate career position 
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47 



34 



8. Attitude about the meeting 

Poor:^ 1 2 3 4 5 Good: 

(boring; it was a waste of (interesting; was helpful; 

time; I don't like the way liked it) 

it was presented; disliked it) 











BY WORKSHOP 


BY CAREER 


TOTAL* 




n 


#2 






05 




ff7 






Teachers 


FSP 


All 
Respondents 


Poor 1 1 


























2 








4X 


UK 






72 




72 


22 




3 


ex 




2SX 


isr 




72 




232 62 


13T 




132 




212 




Air 




322 




302 


162 


1S2 




1 ^12 


Good - 5 ! 50^ 


75% ! '^ir 


AOZ 




612 


612 


A02 


782 


AST 


292 


1 S12 


# of 1 
responses 1 


16 


1 

24 [ 29 


27 


28 


28 


2? 


3 b 


18 


_,110 


103 


228 



*Includlng chose who did not indicate career position 



9. Presentation of Interpersonal Skills/Communication (Day I) 

Poor : 1 2_ 3 4 5 G ood : 

(uninstructional; did not learn (learned a lot; was infor- 

much, not Informative; too many mative; 1*11 be able to 

exercises; too much processing; use exercises and materials) 

not enough content) 





BY WORKSHOP 




BY CAREER 


TOTAL* 




^1 


f?2 


tf3 


j7A 




H 


#7 




tf9 




Teachers 


FSP 


All 
Respondents 


Poor - 1 






32 


A2 


A% 












32 




22 


2 


62 






72 


152 


A2 




32 






A2 


32 


A2 


3 


252 


AZ 


172 


262 


152 


112 


1A2 


172 


52 




162 


m 


152 


^ 


252 


292 


A52 


302 


372 


1A2. 


292 


232 






302 


282 


282 


Good » 5 


AA2 


672 ! 352 


332 


292 


. 715!. 




572 


782 




A72 


572 


512 ■ 


ff of 

responses 


16 


2A 


29 


27 


27 


28 


28 


30 


18 


1 


109 


103 


227 



*Including those who did not indicate career position 



c 



48 



35 



10. Presentation of Interpersonal Skills/Team Building (Day II) 

Poor! 1 2 3 4 5 ^Good: 

(uninstructional; did not learn (learned a lot; was infer- 

much; not informative; too many mative; I'll be able to 

exercises; too much processing; use exercises and materials) 
not enough content) 





BY WORKSHOP 




BY CAREER 




TOTAL* 




PI 




(f3 


£f4 










P9 




Teachers 


FSP 




All 
Respondents 


Poor - 1 






31 


4Z 














2% 






1% 


2 






31 


AZ 


18Z 






3% 






5% 


1% 




3% 


3 


25% 


4Z 


18% 


19Z 


IIZ 




7Z 


17Z 


5% 




15% 


7%' 




12% 


4 


31Z 


21Z 


45'Z 


33Z 


43Z 


25Z 


36Z 


20% 


17% 




31% 


31% 




. 30% 


Good ^ 5 




75Z ! 31% 


40Z 


28Z 


75Z 


57% 


60% 


78% 




47% 


61% 




sit 


1? of 

responses 




24 


29 


27 


28 


28 


28 


30 


18 




iio 


103 




228 



♦Including those who did not indicate career position 



11. Presentation of Instructional Skills (Day III) 

Poor : 1 2 3 _4 5 ^ G ood : 

(uninstructional; did not learn (learned a lot; was infor- 

much; not informative; too many mative; I'll be able to 

exercises; too much processing; use exercises and materials) 

not enough content) 







BY WORKSHOP 




BY CAREER 




TOTAL* 




n 


ifl 






i?5 


#6 


#7 


PQ 


#9 




Teachers 


FSP 




All 
Respondents 


Poor - 1 






7% 




4% 












3% 






2% 


2 






14% 


4% 


7% 


4% 




7% 






6% 


3% 




. 4% 


3 


13% 




21% 


11% 


14% 


4% 


4% 


20% 






11% 


6% 




10% 


4 


31% 


25% 


31% 


52% 


46% 


18% 


32% 


33% 


29% 




35% 


34% 




33% 


Good » 5 


56% 


75% 


27% 


33% 


29% 


74% 


64% 


40% 


71% 




45% 


57% 


1 51% 


# of 1 
responses 


16 


24 


29 


27 


28 


28 


28 


30 


17 




110 


102 




227 



*Includlng chose who did not indicate career position 
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36 

12. Productivity of the meeting 



Poor : 1 2 3 

(didn't accomplish much; 

no useful ideas emerged; 

it got us nowhere) 



A 5 jSood: 

(got a lot done; very 
fruitful; something \f±ll 
come of this session) 











BY WORKSHOP 




BY CAREER 


TOTAL* 




PI 


n 


if3 




//5 




^7 








Teachers 


FSP 


All 
Respondents 


Poor - 1 






3% 
















1% 




1% 


2 






7Z 




A% 












3% 




2% 


3 


6% 




2U 


UX 


11% 


A% 


A% 


17% 






13% 


6% 


7% 


4 1 


19X 


17% 


3A% 


11% 


50% 


1A% 


21% 


30% 


17% 




28% 


18% 


2A% 


Good - 5 


75% 

— — • — f 


83Z 


35% 


85% 


35% 


82% 


75% 


53% 


83% 




58% 


76% 


1 62% 


of 

responses I 


16 


1 

2A ! 


29 


27 


28 


28 


28 


30 


18 


1 


110 


103 


228 1 



♦including those who did not indicate career position 



Participants' Responses to Items on the 
^•Reaction to Overall Project" Form 

Sheldon Clark 

The Instrument ^'Reaction to Overall Project" served as a further 
assessment of the value of the NETSW program with an emphasis on identi- 
fication of positive and negative aspects of the experience through open- 
ended questions. Responses to items on this instrument appear in Table 
3.7, summarized by workshop, by career position of the respondent, and 
for all workshops grouped together. 

In response to the only question which did not allow the respon- 
dent to identify positive or negative aspects of the workshop in an 
open-ended fashion (Question 1) , 99 percent of all participants indicated 
that at least something of value happened to them during the meeting; 77 
percent Indicated that quite a lot of value happened to them. 

Since response distributions for Question 2, 3, 4, and 5 do not 
necessarily indicate positive or negative feelings about NETSW, it is 
more Instructive to consider the types of open-ended responses which 
were given to these four questions. An examination of the responses 
shows that the two questions which dealt with positive aspects of the 
workshop (#2 and #4) and the two that dealt with negative aspects (#3 
and #5) were distinguishable, but there appeared to be much overlap be- 
tween the positive responses in #2 and //4; also, there seemed to be no 
logical distinction between the responses to the two negative questions, 
#3 and //5. For this reason, positive and negative responses are men- 
tioned without reference to the question to which the response was 
given. 

er|c '^O 
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The most frequently occurring themes in the many positive respons- 
es given. (well over half of the questionnaires examined contained iden- 
tified positive aspects of the workshop experience) revolved around: 

- teamwork, 

- the relaxed atmosphere, 

- the openness and support of the coordinators, 

- the mutual sharing of ideas, and 

- the completion of the "Back Home Action Plan." 

Some typical responses to the item requesting identification of 
features which stood out as being of particular value or especially ef- 
fective were as follows: 

. - We had a close feeling for each other and the coordinators. 

- They (coordinators) were very cooperative and thorough. 

- We completed our BHAP! 

- The fishbowl exercises in the sharing of plans. 

- Desire of teams to help each other. 

- Sound teamwork and the development of a good BHAP. 

Many of the coimnents dealt directly or indirectly with inter- 
personal relationships that were developed. Besides the comments about 
support and effective teamwork, which also illustrated ^the development 
of good communications skills, there were other frequently given com- 
ments which dealt exclusively with personal bonds and feelings: 

- We learned to listen more attentively and understand each 
other better. 

- We got to know each other as individuals. 

- The group was warm and gave each other feelings of importance. 

Other positive comments which were given somewhat less often dealt 
with more specific activities such as resource labs, specific sharing 
activities, and decision-making processes. 

Negative comments were far more limited in number than the positive 
responses. There were, however, very definite areas of criticism. In- 
terestingly, the two elements of the workshop that brought the most cri- 
ticism were also the subject of many positive jnents~the BHAP and in- 
terpersonal skills exercises. For the most part, criticisms related to 
the BHAP centered around the neGd for more time to be devoted to it. 
Common complaints follow: 
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- More time should be spent on BHAP» 



Instructions for BHAP should have been given earlier in the week. 



- More time working on BHAP. 



Even though the degree of interpersonal communications attained 
during the workshops was the source of many positive comments and un- 
doubtedly contributed to the positive outcomes, nevertheless, the time 
spent on activities designed to develop interpersonal skills was often 
questioned: 

- Too much time was spent on communications skills. 

- Less time could be spent on interpersonal skills and more time 
working on BHAP. 

Another series of negative comments was related to a positive 
comment made by many respondents. Some teachers made comments about 
i?rustrations and lack of clarity of responsibilities that they perceived 
on the part of FSP. Although such comments were less common among FSP 
themselves, it was noteworthy that teachers were "looking out" for their 
team members. The following are representative comments of teachers on 
this issue: 

- The (FSP) had no idea how to xgrite objectives, lesson plans, 
etc. They were frustrated. More time should be spent giving 
them the necessary background. 

- I feel that many (FSP) became confused and frustrated with 
what was expected of them. 

Otb-;ar less frequently occurring criticisms dealt with specific 
problems such as the desire for purposes of specific activities to be 
stated in advance, difficulty in understanding the workshop manual, and 
discomfort caused by some of the activities. 

In summary, the positive responses far outweighed the negative ones 
and indicated a high degree of satisfaction with the outcomes of the ex- 
perience. The general themes underlying both positive and negative feed- 
back should serve to help workshop coordinators identify areas of strength 
and weakness, so that strengths can be built upon and sources of weakness 
considered in planning future workshops. 
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TABLE 3.7. NET SUMMER WORKSHOPS 
PARTICIPANTS' RESPONSES TO 
"REACTION TO OVERALL PROJECT" FORM 



Code Numbers for Workshops: 

#1 - UT-Martin 
#2 - Jackson 
#3 - Memphis 
#4 - Colijmbia 
#5 - MTSU 



#6 - Cookeville 
in - Cleveland 
#8 - UT-Knoxville 
#9 - Johnson City 



1. "Do you feel that anything of value happened to you during this 
meeting?" 









BY WOBUCSHOP 




BY CAREER 




TOTAL* 














#6 


tf7 




ff9 




Teachers 


PSP 




.All 1 
Respondents ^ 


Yes, quite 
a lot 


75% 


100% 


73% 


67% 


69% 


86% 


89% 


73% 


84% 




73% 


88% 




1 

79% i 


Yes, 

something 


25% 




27% 


33% 


28% 


1A% 


11% 


27% 


16% 




26% 


12% 




20% 1 


Not much 










3% 












1% 






1% 


Nothing 




























! 

i 


of 

responses 


16 


24 


30 


27 


29 


28 


28 


30 


19 




111 


105 




I 

231 ! 



*Including those who failed to indicate career position 
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2« "If you found something of value In this meeting, does any particular 
happening or Idea stand out In your mind?" 





BY WORKSHOP ' 




BY -CAREER 


! 

! TOTAL* 




n 




i?3 




#5 


H 




^8 






Teachers 


FSP 




All 
Respondents 


Nothing 
of valu-s 
happened 






























It was a 
valuable' 
meeting, but 
fto particu- 
lar thing 
stands out. 


31% 




372: 


nz 




57% 
















39? 


Yes, some- 
thing does 
stand out 
for me* 


69Z 


79% 


63% 


69% 


55% 


43% 


64% 


52% 


72% 




69% 


58% 




61% 


Number of 
responses 


16 




30 


26 


29 


28 


28 29 


18 




XIO ! 103 ! ' 223 



*Tncluding those who failed to indicate career position 

3. "If you found something in this meeting to be of no value, was there 
^ particular happening or id^a that stands out in your mind as being 
worthless?" ^ 



ERIC 







B 


y WORKJ 


SHOP 


i 

• BY CAREER 


TOTAL* 




tf.l 






H 


J?5 




"W 


<?8 




Teachers 


FSP 


All 1 
Respondents • 


Most every- 
thing was 
of some 
value 


88% 


92% 


68% 


63% 


71% 


74% 


92% 


81% 


95% 

i 


j 

70% 


• 

90% 


i 

i 

79% j 


Some parts 
of the meet"- 
ing have no 
value, but 
no particu- 
lar thing 
stands out 






18% 


11% 


25% 


19% 


' 4% 


15% 




i 

13% 


7% 


r 

1 

j 
} 

12% 


Yc«p some- 
thing stands 
out for roe 
as worthless 
(having no 
value) 


12% 


8% 


14% 


26% 


4% 


7% 


4% 


4% 


1 

5%! 


17% 


3% 


9% 


Number of 
responses 


16 


24 


28 


27 


28 


27 


28 


27 


18 


107 


102 ! 


224 



♦Including those who failed to Indicate career position 
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4. "Was there any feature about the way this group operated that you 
thought particularly effective?" 





' BY WORKSHOP 




BY CAREER 


1 TOTAL* 

1 




n 




03 - 






//6 


07 


#8 


^^9 




Teachers 


FSP 


1 All 

1 Respondents 




























No 


6% 


13Z 


30% 


12Z 


32% 


30% 


25% 


34% 


21% 




23% 


2A% 


26% 


Yes 




87X 


70% 


88Z 


68% 


70% 


75% 


66% 


79% 




77% 


76% 


; 7A% 


0 of* 

responses 


i 

16 1 2A 


30 


26 


28 


27 


28 


29 


19 




111 


101 


1 i 

1 208 1 



^Including those who failed to indicate career position 



5. "Was there any feature about the way this group operated that you^-- 
thought particularly ineffective ?" 





WORKSHOP 


BY CAREER 


TOTAL* 






. 1 
02 \ 03 




1,5 


06 


07 


//8 


09 


Teachers 


FSP 


All 
Respondents 


No 


75% 


83% ! 66% 


78% 




85% 


- 

63% 


79% 


97% 


100% 


76% 


86% 


80% 


Yes . 


25% 


17% { 34% 


22% 


15% 


37% 


21% 


3% 




24% 


14% 


20% 


// of 

responses 


16 


i 

24 1 29 


27 


27 


27 


28 


29 


19 


110 


101 


226 



^Including those who failed to indicate career position 
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Summary 



The evaluators had no part in designing the instruments utilized to 
obtain information from 1979 NETSW participants. They were concerned 
because the number of instruments administered seemed excessive, and some 
of the items were ambiguous. In an attempt to rectify these and other 
weaknesses, the evaluators designed a new set of evaluation instruments 
for the 1980 NETSW program. An explanatory letter of transmittal and the 
instruments are included in Appendix E. 

Despite their inherent weaknesses, the 1979 NETSW evaluation in- 
struments yielded the following information, which indicated that the 
training program had had a positive impact. 

(1) The need for further training in nutrition education on the 
part of NETSW participants was clearly established at the 
outset: fewer than 30 percent reported prior preparation 
or experience in teaching nutrition education. 

(2) At each of nine workshops participants posted a significant 
mean gain in knowledge of nutrition principles as measured 
by a test given before and after workshop instruction in nu- 
trition. 

(3) Workshop facilitators were given high marks (mean of 4.7 on 
a scale of 6) for their work in providing direction and sup- 
port for the workshop activities of participants. 

(4) Participants expressed overwhelmingly positive reactions to 
workshop purposes and the procedures designed to achieve 
them. 
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CHAPTER FOUR 



1979 NETSW FOLLOW-OT DATA 



The evaluators designed a series of instruments to. collect infor- 
mation concerning the effectiveness with which 1979 NETSW participants 
were able to implement , the Back Home Action Plans they had developed 
during the summer workshops. This chapter contains a summary of the 
data obtained on (1) the project monitoring system which was estab- 
lished, (2) the two half-day support or "Follow-up Sessions" held in 
each development district to permit NETSW participants to share ideas 
and discuss common concerns, and (3) the "Sharing Sessions" during 
which 1979 NETSW teams shared the knowledge of nutrition education 
gained in the summer workshops with others in their school systems . 

"On Site Evaluation": Assessment of the Project Monitoring System 

Sheldon Clark 

During Spring 1979 the State NET Coordinator held an "Introductory 
Conference" for the purpose of acquainting administrators in the school 
systems of designated 1979 NETSW participants with the NET Program, with 
NETSW, and with the back— home activities which workshop participants would 
be expected to carry out during 1979-80. These administrators included 
system level supervisors of instruction and of food services who were asked 
to serve as monitors of the local implementation activities of the teacher- 
food service manager teams that participated in the 1979 NET Summer Workshops. 

In November 1979 the evaluators mailed to each designated NETSW 
monitor a questionnaire entitled *'Nutrit ion Education Team Project: On 
Site Evaluation/' Questionnaires were returned by 128 monitors — at 
least one for each of the 115 NETSW teams. 

Most (68.7%) of the respondents had visited the NETSW team^s 
school once, for a modal period (36.9%) of one hour, to evaluate 
progress in inplementing the team's Back Home Action Plan. Since 125 
of the monitors reported that their regular job responsibilities in- 
cluded opportunities to observe at least one of the team members in 
their work, it is likely that the monitoring itself did not affect 
the activity observed. 

Virtually all monitors indicated that they were . familiar with the 
Tennessee NET Program (100%) and the Back Home Action Plan (BHAP) of 
the team being evaluated (99%). Almost all felt confident in their 
roles as evaluators (90.4%), and in their evaluations of the success 
of the BHAPs (96.9%). In spite of this general feeling of confidence, 
however, 22 people (19.2%) indicated that someone else could have eval- 
uated the project more adequately, and another 20 (17.4%) were xinsure. 
Of the 17 who specified the position of a more qualified monitor, 8 
listed a principal, 8 named nutrition specialists or supervisors, and 
one suggested a classroom supervisor. 

Two-thirds of the respondents indicated that they had Rained 
knowledge useful to them in their work as monitors at the Introductory 
Conference, which 116 or 90.6%, of the respondents had attended in 
JSi^ring 1979. 
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Most of Che NETSW teams had fulfilled their obligation to keep the 
monitors Informed of their plans: 119 monitors (93%) had copies of 
the appropriate BHAP, and 95 (81.2%) had had it for more than a month. 
In addition, 93 (73.8%) had been told which BHAP Action Step would be 
the subject of their observation. 

The NETSW teams' progress in implementing their BHAPs as reported 
by the monitors, was as follows: 62.1 percent of the teams represented 
had completed at least 5 Action Steps, and only 11.8 percent had as 
many as 7 steps left to complete; 126 (98.4%) of the BHAPs were judged 
to be successful overall. In all but 15 cases, both the teacher and 
food service manager were involved in the activity which was the focus 
of the evaluation. Although total effort expended in implementing 
the plan in its entirety was perceived to be weighted slightly toward 
the teachers' contribution (median - 57.6%), the most commonly reported 
(43.2% of cases) distribution of effort between the teacher and food 
service manager was 50--50- 

In addition to examining the preceding, responses , several rela- 
tionships which were of interest a priori were investigated. These 
included the relationship between items #19 and #22 (overall success 
of BHAP and team effectiveness) ; that between items #4 and #5, #6, #10, 
#11, #12, #19, #20 (attendance at Introductory Conference and several 
measures of confidence and judgment); and several interrelationships 
among the above items. The markedly skewed nature (i.e., the preponder- 
ance of positive responses) to these items, however, precluded meaning- 
ful interpretation of even statistically significant relationships. For 
this reason, therefore, these results were deemed to be of little prac- 
tical value . 

In summary, the project monitoring system appeared to have worked 
quite successfully. The Introductory Conference left two-thirds of 
the monitors feeling prepared to do their jobs as monitors* Virtually 
all monitors were familiar with the BHAP of the team they were to ob- 
serve, knew what they would be observing when they arrived for their 
monitoring visit , and had every reason to be accepted by the team they 
were to monitor since their regular job responsibilities gave them 
other opportunities to observe the work of at least one of the t earn mem- 
bers. 

More than 98 percent of the BHAPs were considered to be success- 
fully implemented, according to the monitors.. In all except a few 
cases, successful teamwork was in evidence since both teacher and food 
service manager were involved in the activity observed by the monitor. 
In the opinion of the monitors, more than 99 percent of the teams worked 
together effectively. 
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SUMMARY OF RESPONSES (128 RESPONDENTS) 



NUTRITION EDUCATION TEAM PROJECT 
ON-SITE EVALUATION 



„ ^ ' ^ card column 

Name of Monitor: ^ (1-3) 

Position of Monitor; v " (4-5) 

Mean = 1*6, Median « 1.2, Mode « 1 (68.7% of cases) 

Number of Visits; Minimum = 1 Maximum « 8 (g) 

^ Mean = 114.6, Median = 85.6, Mode « 60 (36.9% of cases) 

Total time spent observing team members; Minimum = 15 Maximum ° 540 (7*-9) 
(in minutes) 

The purpose of this evaluation is to furnish information to Nutrition Education 
Training Program personnel about: 

(a) the usefulness of the spring Introductory Conference for 
administrators; 

(b) the progress and success of •'back home" team projects, 
including evidence of a team effort in its implementation; 
and 

(c) the extent to which the team projects have contributed 
to the involvement of others in nutrition education. 

Your thoughtful cooperation in providing this information will be greatly - 
appreciated. 

A. GENERAL INFORliATlON 

1. Names of team members being evaluated: • (10-12) 



2. School affiliation of team members: ■ 

3. Do your regular job responsibilities include opportunities to observe 
one or more members of this team in their work? (Check one) 

Yes 97.7% (13) 
No 2.3% 

B. .ORIENTATION AS A MONITOR 

4. Did you attend the Nutrition Education Training Program (NETP) 
Introductory Conference in the spring of 1979? (Check one) 

- Yes^ .. 90.6% (14) 

No 9.4% 
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Some of the rest of the items in this questionnaire request that you indicate 
the extent to which you agree or disagree with a statement. For such items, 
the following abbreviations will be used for response options: 



SA = Atrongly Agree 
A = Agree 
NS = Not Sure 



D = Disagree 
SD = Strongly Disagree 



Indicate the desired response by entering a check in the appropriate column. 



5. I am familiar with the Tennessee 
Nutrition Education Training Pro- 
gram, its goals and objectives* 


38.1% 


61.9% 








6, I feel confident in my role as 
monitor of the activiteis of 
this particular team. 


26.4% 


64.0% 


8.8% 


0.8% 




7. Much of my cpnfidence as a moni- 
tor is attributable to know- 
ledge that I gained during the 
Introductory Conference held in 
the spring. 


4.0% 


62 V 9% 


20.2% 


9.7% 


3.2% 


8. Someone else could evaluate this 
project more adequately than I, 
^Specify the position of such 
a person if you entered a 


3.5% 


15.7% 


17.4% 


59.1% 


4.3% 



(15) 



(16) 



(17) 



(18) 



Principal 



8 



BACK HOME ACTION PLAN (BHAP) 



Nutrition Specialist 

or Nutrition Supervisor 8 

Classroom Supervisor 1 



Do you have a copy of this team's Back Home Action Plan (BHAP)? 
(Check one) 

Yes 93% 



(19) 



No 



If so, how long have you had it? 



7% 



0-1 Day 2.6% 

1 Day - 1 Week 5.1% 

1 Week - 1 Month 11.1% 

More than 1 Month 81.2% 



(20-21) 
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Indicate the desired ^response by entering a check in the appropriate column. 





SA 


A 


NS 


D 


SD 


10. I understand the BHAP of this team 


38. IZ 


61.0% 


1.0% 






11. The over-all goal of this BHAP, as 
set forth in its initial problem 
statement, is a worthwhile one. 


46.3% 


53.7% 








12. The "Action Planning Guide for Back 
Home Nutrition Education Team Pro- 
ject" (the form in which the BHAP 
is contained) was a useful tool in 
helping these team members specify 
desirable outcomes and plan realis- 
tic steps to achieve these out- 
comes. 


27.8% 


67.5% 


4.0% 


0.8% 





(22) 
(23) 



(24) 



13. 



14. 



15. 



Please indicate how many Action Steps, as listed in the Back Home Action Plan 
(pages 1-121 and 1-122), have been completed by this team. 
Mean = 5.1 Median = 5.1 Mode = 6 (21.0% of cases) 

Minimxjm =° 1 Maximum = 9 ^ (25^26) 

Number of Action Steps, as listed in the BHAP, have not been completed bv 
this team? - ' . 

Mean = 4.2 Median = 4.0 Mode = 4 (23.7% of cases) 

Minimum = 1 Maximum « 9 ■ - ■ ■ ' (27-28) 

Were you told which Action Step the team would be implementing during 
your- visit? - (Check one) 

Yes 73.8% 



No 



26. 2% 



(29) 



16. 



17. 



Which Action Step was implemented during your visit? (Please list only 
the step number , as listed in pages 1-121 and 1-122 in the BHAP.) 

Step Number listed 92.2% 
No Step Listed 7.8% 

The Action Step which I observed achieved the expected outcome, as 
identified In the BHAP. (Check one) 



(30-31) 



44.3% 51.3% 4.1% 
SA A NS 



SD 



(32) 



18. 



The Action Step which I observed Is a good indication of the overall 
success of this team's BHAP. (Check one) 



39.0% 55.3% 4.9% 
SA A NS 



0.8% 
SD 



(33) 
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(34) 



(35) 



19. How would you rate the overall success of this BHAP? (Check one) 

69>5% 28.9% 0.8%^ 0.8% 

Very Somewhat Not Somewhat Very 

Successful Successful Sure Unsuccessful Unsuccessful 

20. On the basis of what you have observed, how confident are you of this 
rating? (Check one) 

71-9% 25.0% 1.6% 1,6% 

Very Somewhat Neither Con- Somewhat . Very 

Confident Confident fident nor Doubtful Doubtful 

Doubtful 

D. TEAMWORK 

21. Were both team members involved in the Action Step that you observed? 
(Check one) 

Yes 88.3% (35) 
No 11.7% 

If not, which team member was not involved? (Check one, if 
applicable 

Teacher 26.7% fsyy 

n=15 

Food Service 

Manager 73*3% 

22. These team members worked together effectively. (Check one) 

64.0% 35.2% 0.8% (38) 

SA A NS D SD 

23. On the basis of what you have observed, please estimate the percentage 
of the effort associated with implementing this plan in its entirety 
which will have been done by the t eacher ♦ 

Mean = 58.6 Median = 57.6 Mode = 50 (43.2% of cases) 
Minimum = 25 Maximum =95 % 

What percentage will have been done by the food service manager? 
Mean = 41. Median = 42.2 Mode = 50 (43-2% of cases) 
Minimum = 5 Maximum =75 % 
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E. ADDITIONAL COMMENTS 



Please return this completed evaluation to: 
Dr» Trtidy Banta 

Bureau of Educational Research and Service 
212 Claxton Education Building 
The University of Tennessee 
Knoxville, Tennessee 37916 



63 



50 



Data on Follow-Up Sessions 



First Follow-up Sessions 

Members of the NET Evaluation staff attended four of the nine 
Follow-up Sessions held In Fall 1979. Most NETSW participants were 
present for their Follow-Up. Session, and every team shared success 
and failures in BHAP implementation with the entire group. On the 
basis of their observations at the sessions the evaluators concluded 
that most of the teams had been working conscientiously to implement 
their BHAPs. It appeared that (a) most team members were working well 
together, (b) most were achieving success in carrying out their BHAP, 
and (c) parents, students, and other school personnel were becoming 
involved in nutrition education in most of the schools represented. 
The Follow-^up Sessions gave only a small indication of the quality of 
the nutrition education being presented in the schools. A few of the 
comments made by teachers and food service managers at these sessions 
indicated that the quality of the nutrition information being transmitted 
to students as part of the BHAP was questionable in some cases* Apparently 
the summer workshops did not contain sufficient nutrition content to ^ive 
all participants an adeouate working knowledge of nutrition concepts. 

Second Follow-up Sessions 
Wilma Jozwiak 

The second NETSW Follow-up Sessions were held during Spring 1980. 
Like the first Follow-up Sessions, the second set of nine sessions 
attempted to provide continuing motivation to team members for the 
teaching of nutrition, allowed the sharing of ideas and frustrations 
among teams, and provided opportunities for the workshop facilitators 
to offer support. Both Follow-up Sessions provided an opportunity 
for evaluation of NETSW effectiveness, and at the second set the 
evaluators administered a questionnaire (see Appendix F) to all 
participants in attendance. 

Workshop content . It is important to discuss the results of this 
questionnaire in the light of certain peculiarities of the 1979 NET summer 
workshops. The State NET Staff in planning the original workshop format had 
concurred with developers of the Five-State Nutrition Training Plan 
that nutrition content alone was not an appropriate or necessary 
component of the workshops. Instead the principal focus was to be 
development of a team mentality between teacher/manager pairs, and 
development of teaching strategies rather than curriculum guides. 
.Howepr^^t^ reaction of participants in the first few workshops led 
the facilitators to implement a nutrition content component which 
grew to comprise two hours of each day. 

Another difference in the earlier summer workshops concerned the 
interpersonal skills training component. It was not until the second 
workshop that a facilitator with specialized experience in interpersonal 
skills training joined the facilitator team. Aside from the variations 
in nutrition content and interpersonal skills the facilitators attempted 

^to--hold-.content-^ and style- of presentation-co^^^^^ 

series of nine workshops. 
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Finally one must consider the differences between participants 
in the various workshops. Participants in some workshops were drawn 
largely from metropolitan school districts, while other workshops 
were composed mainly of persons from small, rural school districts. 
The real and perceived nutrition education needs of these differing 
populations understandably were divergent. 



Respondents . A total of 183 persons responded to the Follow-up 
Questionnaire which was administered at the Second NETSW Follow-up Ses- 
sions (See Table 4.1). Of this number, three respondents were not orig- 
inal members of a teacher/manager team, leaving 180 original workshop 
participants who responded to this questionnaire. Responses to the Over- 
all Workshop Evaluation form completed by all persons present on the last 
day of each workshop indicate that a total of 230 persons completed the 
workshops* Therefore, the 180 responses on the Second Follow-up 
Questionnaire represent 78% of this total. Of the 180 respondents, 
91 (51%) were teachers and 89 (49%) were food service managers. 
All nine workshops were represented. The number of persons completing 
questionnaires at the Second Follow-up Session comprised the following 
percentages of those completing Overall Workshop Evaluations on the 
last day of each workshop: 

Workshop One - UT Martin - 87% Workshop Six - Cookeville - 71% 

Workshop Two - Jackson - 54% Workshop Seven - Cleveland - 59% 

Workshop Three - Memphis - 90% Workshop Eight - Knoxville - 73% 

Workshop Four - Columbia - 100% Workshop Nine - Johnson City - 95% 
Workshop Five - Murphreesboro - 82% 

The responses to items in the questionnaire are presented in tabular 
format in Appendix G. Because It was not possible to match members 
of teams in each workshop, totals on Questions 1 through 12 were not 
broken down by career. 



BHAP implementation. Almost without exception (99%), the participants 
responded that they had used the Back Home Action Plan (BHAP) they devel- 
oped during their workshop to implement nutrition education in their schools 
(See Table G.I.). While 39 participants (21%) used the BHAP exactly 
as planned, 99 (54%) changed up to one-fourth of the plan. Another 
37 persons (20%) changed between one-fourth and one-half of the BHAP 
while using it, while only 7 (4%) modified more than one-half of the 
plan. All participants from the Cleveland Workshop (Workshop 7) mo- 
dified their BHAP in some manner before using, it. 

In order to avoid duplication of responses between teammates 
only teacher responses are reported in Tables G.2 and G.3 for 
Questions 4 and 5 on parent participation. 

Workshop participants apparently used differing yardsticks in 
measuring parent participation. While some teachers mentioned pre- 
sentations to PTA meetings as occassions of parent involvement , o ther s 
seem to have restricted their records to the number of planned 
activities involving parents in nutrition education activities in the 



TABLE 4.1. WORKSHOP PARTICIPANTS COMPLETING FOLLOW-UP QUESTIONNAIRE 

i 

(QUESTIONS 1 AND 2) 



Workshop 
1 


Workshop 
2 


Workshop 
3 


Workshop 
4 


Workshop 
5 


Workshop 
6 


Workshop 
7 


Workshop 
8 


Workshop 
9 


Total 
W of 

Responses 


I of 
Total 


7 


7 


11 


12 


12 


12 


9 


11 


10 


91 


50% 


7 


6 


15 


14 


10 


10 


8 


12 


7 


89 


49% 


0 


1 


0 


1 


0 


0 


0 


0 


1 


3 


1% 


14 


14 


26 


27 


22 


22 


17 


23. 


18 . 


183 


100% 


8% 


8% 


14% 


15% 


12% 


12% 


9% 


13% 


10% 


100% 





. 67 
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classroom. The percentage of parents participating was inflated by 
the inclusion of cases in which the total group of parents attending 
a PTA meeting was counted. Teacher participants reported involving 
parents in nutrition education activities an average of four times, 
with parents of approximately 51% of the students in all affected 
classrooms involved. Some differences among workshops were apparent. 
Parents were reported to be involved on relatively fewer occasions 
(2 and 2,3) by participants from Workshops 6 and 3, and on relatively 
more occasions (5.83 and 5.45) by those in Workshops 2 and 8. This 
is reflected in the percentage of parents involved: Workshop 3 in- 
volved only 19 percent of parents in affected classrooms, while 
Workshops 2 and 7 involved 69 percent and 61 percent of parents 
respectively. (These differences among workshops, along with others 
mentioned in this text, were not found to be significant when sub- 
jected to appropriate statistical tests.) 

Fifty-four persons (29% of respondents) worked cooperatively 
with another NETSW team (See Table G.4). Ninty-six percent of those 
who worked cooperatively with another team found it to be a success- 
ful experience, and while 4 percent were not sure of the value of ^ the 
cooperation, none felt that such cooperation was completely unsuc- 
cessful. Participants from Workshops 1 and 6 chose inter-team co- 
operation most frequently, averaging 71 percent and 62 percent 
respectively. 

NETSW participants were asked to estimate the total number 
of persons they had involved in nutrition education since the sunmer 
workshops. Respondents estimated that 20,934 students had been 
reached^, 5,726 parents, 1,822 teachers, and several hundred indi- 
viduals in other categories, for a total of 29,703 persons (see 
Table G. 6.). 

The teacher food service manager team was perceived to be the 
most effective personnel combination to implement nutrition education 
in the school by 174 (96%) of the respondents (see Table G*7*)* 
Only 7 persons (4%) said they would alter team composition. No clear 
pattern for alternate team composition emerged inthese seven res- 
ponGles . 

NETSW interpersonal skills training . Responding to a question 
about the value of the interpersonal skills training component of 
the workshops, 128 persons (76%) agreed or agreed strongly that such 
training was valuable in helping them implement nutrition education 
in their schools (See Table G.8). Eleven percent were not sure of 
the value of the interpersonal skills training, while 13% (24) dis- 
agreed or disagreed strongly with the value of such training. Of 
these 24 persons, ten (42%) participated in Workshop 1 (Martin) and 
represented 72 percent of the participants In^ that workshop. (As 
mentioned earlier the composition of the facilitator team handling 
interpersonal skills training was altered after the first workshop.) 
The other fourteen negative responses were distributed over six of 
the eight remaining workshops. 
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Future plans . Only two (1%) respondents did not intend to be in- 
volved in nutrition education in SY 1980-81, while 164 (92%) intended 
to be moderately or very involved (See Table G,10). However, only 89 
(51%) intended to seek additional funding to implement nutrition 
education (See Table G.9). Job status of the respondents did not 
discriminate between those seeking funds and those choosing not to; 
48 percent of teachers and 51 percent of food service managers did 
not plan to apply for funding* Some differences among workshops 
were evident; only 17 percent, 29 percent, and 33 percent of the 
participants in Workshops 1, 2, and 4 respectively planned to seek 
additional funding, while 61 percent 62 percent and 88 percent of 
the participants from Workshops 8, 5, and 3 respectively said they 
would apply for funding. Although reasons for not seeking further 
funding were not solicited, size of school district appeared to 
be a factor: teams from systems represented at workshops in the 
large population centers planned to seek state funding while teams 
from systems taking part in workshops in smaller communities ex- 
pressed less interest in obtaining State funds in the future. 
Perhaps smaller school districts had found that the administration 
of granted funds required more effort than they could justify for 
the monetary reward involved. 

Most and least helpful training components . The Follow-up 
Questionnaire contained three open-ended questions. The responses of 
89 teachers and 90 food service managers are discussed in the fol- 
lowing section (See Tables G.ll, G.12, and G.13). Responses from the 
one principal, one librarian, and one teacher who substituted for 
three original participants are included in the across-workshop per- 
centages, but are excluded from individual workshop totals. Several 
participants provided multiple responses on one or more questions; 
as a result, percentages do not sum to 100% across responses for each 
workshop . 

Question 13 : "Looking back over last summer* s workshop, what content 
\ , or activity has been most helpful to you in implementing 

^ nutrition education in your school?" 

Most participants found the workshop to have at least one help- 
ful component; only 18 percent of the respondents failed to respond 
to this question. The process of writing the Back Home Action Plan 
(BHAP) was the component identified most frequently by both teachers 
(30%) and managers (19%) as being most helpful in implementing 
nutrition education in their schools. The opportunity to look at 
and use nutrition-related materials was mentioned by 26 percent 
teachers and 17 percent of managers, while 15 percent of teachers 
and 19 percent of managers found the specific nutrition content and 
nutrition activities presented at the workshop as most helpful. 
Sharing ideas and plans among teaias was mentioned by 13 percent of 
teachers and 14 percent of managers. Finally, working together in 
teams was the activity valued most by 9 percent of the teachers and ^ 
13 percent of the managers. Eleven percent of teachers and 23 per- 
cent of managers chose not to respond to this question. 
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Each of the components mentioned as Important comprised an 
integral part of the workshops. While participants in Workshops 
6 and 9 did not consider the work on the BHAP as the most useful 
activity, the participants in the other workshops strongly favor- 
ed the BHAP activities. 

Question 14; "What summer workshop content or activity has been 
least helpful to you in implementing nutrition 
education in your school?" 

Of those who responded to Question 14, only the participants in 
Workshop 8 failed to identify the interpersonal skills activities 
as the least helpful part of the workshop. Some respondents com- 
mented that a much shorter activity component on interpersonal 
skills might have been appropriate; Altogether, 47 percent of the 
teachers and 24 percent of the managers considered the interpersonal 
skills portion of the workshop least helpful. Additionally, too 
little time spent on nutrition content (2% of both teachers and 
managers), the writing of the BHAP (1% of teachers and 3% of managers), 
making an individualized lesson plan (2% of the teachers and 1% 
of the managers) testing and daily evaluations and reviews (1% of 
teachers) and having to work as a team (2% of managers) were men- 
tioned as being least helpful. The writing of the BHAP was seen by 
one teacher and one manager as being an insult to the food service 
manager because emphasis was placed on the teachers' writing and 
curriculum development skills to the disadvantage of the managers. 
Thirty-seven percent of teachers and 64 percent of managers chose 
not to respond to this question. 

Question 15: "What changes, if any, would you suggest in order to 

linprove the workshop for the Summer 1980 participants?" 

Responses to Question 15 were more diverse than were answers to 
Questions 13 and 14. However, three responses stood out. Eighteen 
percent of teachers and 16 percent of managers felt more time should 
be spent on specific nutrition content; 19 percent of teachers and 
6 percent of managers felt more time should be spent developing the 
BHAP; and 7 percent of teachers and 8 percent of managers gave re- 
sponses related to materials, including allowing more time at the 
workshop for materials review, providing up-to-date price lists, 
providing materials procurement money at the workshop7 making sure 
ordered materials arrived at the schools on time, and offerln^j less 
repetitive materials. In addition, 2 percent of both teachers and 
managers felt the workshop should be longer.^ Other scattered res- 
ponses are reported in Table G.13. Forty-six percent of teachers 
and 62 percent of managers chose not to respond to this question. 

Participants' responses to Question 14 indicated a definite 
dislike by some participants of the emphasis on interpersonal skill 
development activities in the. workshops. Only 13 percent of the 
responses to Question 10 indicated that the interpersonal skills 
training was not valuable, while 35 percent of respondents mentioned - 
that part of the workshops as least helpful on Question 14. The 
open-ended format of Question 14 may be responsible for the differ- 
ence. Both the development of the BHAP and the nutrition-related 
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content, including specific activities for classroom use, were given 
high ratings. Respondents also apparently felt that a good portion 
of the value of such a workshop comes from the interaction with 
people from other schools, sharing ideas and plans • 



Summary , Almost all (99%) of the 1979 NETSW participants had used 
their BHAP during the 1979-80 school year. Three-fourths of the partici- 
pants had been able to use their plans with very few changes. 

Parents of more than half of the students of NETSW participants 
had been Involved in nutrition education activities during the school 
year. Evidence of the teamwork promoted in the summer workshop was 
apparent in that 29 percent of those who had implemented their BHAP 
had worked cooperately with another NETSW team in so doing. Virtually 
all (96%) wo had worked cooperately; with another team considered it to 
be a successful experience. 

The 230 NETSW participants estimated that they had t'eached 29,703 
persons with their nutrition education activities during 1979-80. 
This total included 20,934 students, 5,726 parents, 1,822 teachers, 
and several hundred individuals in other categories. 

The decision to train a teacher-food service manager team to 
implement nutrition education in the schools ^apparently was a popular 
decision. Ninety-six percent of the summer workshop participants 
expressed the opinion that the teacher-food service manager team was 
the most effective personnel combination for implementing nutrition 
education. More than three-fourths of the participants considered 
the training in interpersonal skills which they received at the 
summer workshops to be of value in implementing nutrition education. 

Virtually all (99%) of the NETSW participants expected to be 
involved in nutrition education during the school year 1980-81, but 
only 51 percent indicated that they would seek additional State funds 
for their efforts. Representatives of systems in metropolitan school 
systems were more likely than those in rural school districts to say 
that they would seek the State funding. 

During the workshop follow-up phase 1979 NETSW participants 
looked back at the summer workshop experience and decided that the 
most helpful activities in which they had engaged included: 

(1) writing the Back Home Action Plan, 

(2) reviewing nutrition education materials, 

(3) learning nutrition principles, and 

(4) sharing ideas and plans in teams. 

NETSW participants identified training in interpersonal skills 
as the least helpful summer workshop experience. They said that too 
little time had been spent on nutrition content and on the writing 
of the BHAP. 

NETSW participants suggested that 1980 summer workshops could 
be improved by devoting more time to nutrition principles, development 
of the BHAP, and review of nutrition education material. 
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Conclusions . The overall tone of the responses to the open-ended 
questions-was positive. However, It is likely that the participants 
who attended the follow-up sessions were those who became most Involved 
in nutrition-related activities during the year. It may be that 
those participants who did attend the follow-up session had more 
negative attitudes toward the value- of. the workshops. 

Assuming that content was held constant across workshops except 
for the changes mentioned at the beginning of this report , "patterns ' 
of response in specific workshops suggest that individualization 
of content to meet the perceived needs of participants would have 
been appropriate. Some respondents expressed disappointment that 
a workshop on nutrition spent considerably more time on interp'ersdnal 
skills training than on basic nutrition content. It is likely that 
participant satisfaction could be Increased if in future workshops 
priorities were reversed; that is, time devoted to Interpersonal 
skills could be reduced to two hours a day, while nutrition content 
could be Increased to comprise the equivalent of three days of the 
workshop. . 

Sharing Sessions 
Margaret P. McCabe 

As part of the follow-up requirements for 1979 NETSW participants, 
"Sharing Sessions" were conducted back home in the local setting. 
Each NETSW-tralned team was expected to develop at least one Sharing 
Session to which students, parents, teachers and other school pro- 
fessionals would be invited. The purpose of the session was to share 
information about nutrition education education with a larger audience 
than just the students reached in the normal course of activities 
carried out by the NETSW team of teacher and food service manager. 

At the first Follow-up Sessions (see preceding section of this 
chapter) all NETSW participants in attendance were asked to fill out 
the questionnaire entitled "Report on Sharing Session" (see Appendix - 
H). Forms were completed by 109 teachers (95% of the 115 teachers who 
completed 1979 NETSW training) and 104 -food service managers (90% of 
the 115 managers who completed NETSW training) . For those items 
which required the reporting of data (e.g., number in attendance, 
number of sessions held),, only -team ~data are reported (for the 109 
teams represented); for those items which called for judgments (e.g., 
workshop usefulness, assessment of success) all 213 responses were 
considered. 

Seventy-one (65.1%) of the teams had conducted only one Sharing 
Session by the time the first Follow-up. Session was held. These 
Sharing Sessions \vad a modal duration of two hours. Sessions took 
place in a variety of locations, the two most common being the school 
lunchroom or a classroom; other' locations mentioned were the library, 
a conference room, or the teachers' lounge. 

Total attendance at the Sharing Sessions was— 5195— or^an^aver age 
attendance per session of 34.3. While the median number of schools 
represented at the Sharing Sessions was 1.4, fifty-eight (53.2%) 
reported that only one shcool was represented. Estimates of students 
potentially affected by the activities of persons attending Sharing 
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Sessions varied substantially (X = 2214; s.d. = 6125), the median 
estimate being 450. 

Attendance at the first Sharing Session, showing participants 
by position and by the NET workshop in which the organizing team 
participated, is presented in Table 4.2. The number of grade levels 
and/or subject areas represented by the teachers in attendance at 
each Sharing Session is presented on page 60. 
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TABLE 4.2. ATTENDANCE - FIRST SHARING SESSION 





UT-Martin 


Jackson 


Memphis 


Columbia 


MTSU 


Cookeville 


Cleveland 


UT - 

Knoxvllle 


Johnson 
City 


TOTAL 


Superintendents 


i 






1 






1 


1 


1 


5 


Principals 


12 


8 


21 


10 


12 


22 


16 


12 


10 


123 


Curriculum Specialists 


4 


4 


5 


1 


8 


5 


6 


11 




44 


Teachers 


141 


388 


324 


183 


321 


244 


256 


308 


176 


2351 


Food Service Supervisors 


5 


5 


8 


5 


9 


, 8 


12 


5 


2 


59 


Food Service Managers 


11 


52 


57 


11 


' 47 


13 


72 


74 


31 


36& 


Food Service Workers 
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6 


15 


5 


10 


43 


44 


196 


Parents 


33 




160 


5 


353 


102 


154 


96 


154 


1057 


Students 


19 




80 


3 


170 


72 


522 


56 


26 


948 


Others 


3 


7 


2 


6 


4 


4 


16 




2 


44 


TOTAL 


229 


537 


657 


231 


939 


475 


1075 


606 


446 


5195 


Number of Teams 
Responding 


9 


11 


7 


15 


.15 


'10 


15 


15 


11 


108 


Nimber of Questionnaires 
Returned 


12 


22 




29 


33 


20 


31 


30 


22 


210 



ERIC 



60 



Number of grade levels or subject areas 

represented by teachers In attendance ' Percent of Sessions 

1-3 20.1% 

4-6 27.0% 

7-9 45.1% 

10-12 2.0% 

More than 12 5.8% 

The number of grade levels and/or subject areas represented by the 
curriculum supervisors in attendance at each session was as follows: 

Number of grade levels or subject areas 

represented by supervisors in attendance Percent of Sessions 

K-12 10.5% 

K-8 21.5% 

K-5 10.5% 

K-1 05.2% 

First Grade 05.2% 

Health 05.2% 

Nutrition 10.5% 

All subject areas 26.2% 

None attended 05.2% 

Promotion of Sharing Session . Methods used to distribute informa- 
tion about the Sharing Session (Item #9) were reported by respondents as 
follows: 

Percent of 

Method of distributing information about Sharing Session Respondent Sample 
Ad in the newspaper 2.5% 
Inservlce agenda 11.0% 
Invitation 2.5% 
Memos 11.0% 
Newsletter (School, Food Service, PTA) 14.2% 
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Method of Distributing Information Percent of 

about Sharing Session Respondent Sample 

P,A. System 17.1% 
Posters 2.5% 
Telephone 5.0% 
Word of mouth 37.1% 



Methods used to encourage attendance (Item iflO) Were reported as follows: 



Methods of Encouraging Attendance Percent of 

at the Sharing Session . Respondent Sample 

Frequent reminders 2.7% 

Goody Boxes 2.7% 

Invitations 18.0% 

Posters . 5. A% . 

Principal scheduled convenient time 2.7% 

Professional growth points 18.0% 

Refreshments 8.0% 

Requiring attendance 17.1% 

Talking to faculty 21.0% 

Telephone 2.7% 

Groups of people invited to attend Sharing Sessions (Item #11) were 
reported as follows: 

Groups of people invited to Percent of 

attend Sharing Session Respondent Sample 

Food Service Workers 7.6% 

Health Department employees 7.6% 

Parents 15.3% 

Students 7.6% 

Superintendents 15.3% 

System Supervisors ^ 23.0% 

Teachers 23*0% 

4-H Supervisors 7*6% 
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Groups of people Invited, but who did not^ attend (Item //12) were 
repor>.ed as follows: 

Groups of people invited but who Percent of 

did not attend Sharing Session Respondent Sample 

Food Service Supervisors 23,5% 

Superintendents 17,6% 

Food Service Workers 5.8% 

Health Department Employees 5.8% 

High School Teachers 5.8% 

Kindergarten Teachers 5.8% 

None 5.8% 

Parents 5.8% 

Principals 17.6% 

System Supervisors 5.8% 



Format jof Sharing Session . Activities pursued during the Sharing 
Session (Item //13) were represented as follows: 

Percent of 

Activities pursued during Sharing Session Respondent Sample 

Displayed nutrition education materials 33.2% 
Talked about nutrition education 

activities 29.0% 

Told about NET workshop 22.8% 

Discussed goals and plans 5.3% 
Listened to Dairy Council 

Speaker 3.5% 

Presented skits 3.5% 

Showed a film 1.8% 
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Approximately 58 percent of the respondents reported using some 
type of educational materials such as audio-visuals, handouts, or kits 
during the Sharing Session. Of the materials used, 42 percent were 
NET - supplied* 



Support of team member . Teachers' and food service managers' efforts 
in preparing^and implementing Sharing Sessions seemed to be fairly equal 
(Teachers: X = 55.9; s.d. 1A.8; min = 10%, max - 100%; mode = 50% (138); 
median = 50 (7%) (Food service managers: 3c - 45.1; s.d. = 14.3; mln « 
1%; max = 100%; mode = 50% (140); median - 49 (4%) The majority of 
the teachers and food service managers (98.5%) involved in preparing 
and implementing the Sharing Session were satisfied with the distri- 
bution of responsibility; the 1.5 percent who were not satisfied 
were all teachers. 



Workshop usefulness and carry-over . The selection of the. question- 
naire which dealt with the usefulness and carry-over of activities which 
were part of the 1979 NET summer w--kshops (Item #18) is reproduced, along 
with summary data, in Table 4.3. Nv^Mtion content was considered by NETSW 
participants to be the most useful activity of all in developing and imple- 
menting the BHAP. The time spent on interpersonal skills was also Impor- 
tant, however, especially in planning and carrying out the Sharing Session. 
The problem statment and the analysis of outcomes were considered the 
most useful features of the BHAP. The survey of "Other Considerations" 
was the least helpful component of the BHAP, 

Suggestions concerning workshop activities which would have 
benefitted respondents in preparing for Sharing Sessions (Item #19) 
are listed below: 



Suggestions concerning activities which would 

have benefitted respondents in preparing for Percent of 

Sharing Session Responden t Sample 

More time to look at materials 

Demonst rations 

More nutrition content 

More time on BH activities 
and supplies 



57% 
14% 
14% 

14% 



Evaluation of Sharing Sesslun s. Responses to Item #20, dealing with 
perceptions of the relative success of the Sharing Session, did not seeoi con- 
gruent with other estimates of perceived success. A subsequent examination 
of Individual questionnaires revealed that this was true in a substantial 
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number of cases, indicating that the response format probably was 

a source of confusion. Since this was the case. Item #20 was excluded 

from consideration in this report. 

TABLE 4,3. WORKSHOP USEFULNESS AND CARRY-OVER 

Listed below are a number of workshop activities which were designed 
to assist team members in developing and implementing a "Back Home 
Action Plan." Indicate your assessment of the usefulness of each 
of these activities by entering the code number that corresponds to 
your opinion in Column I. In Column II place an "X" by those 
activities which you used in your Sharing Session . 

Codes of Column I : 

1 - Do not remember this activity 

2. - Of no use; should be deleted from the workshop 
3 - Of little use to me, but may be useful to others 

4- 0 moderate use to me 

5- 0 maximum use to me 





Column I 

Mean 
ijseruj.nes& 


Column II 
Also 

usea lu 
Sharing 
Des sxon 


(See codes 

ADOVe^ 


Interpersonal skills - "Teamwork" 


4.25 


60 


Instructional skills (writing objectives, 
developing instructional plans, etc,) 


4.02 


35 


Back Home Action Plan 
Problem statement 


4.42 


56 


Force field analysis 


3.62 


21 


Survey of "Other Considerations" 


3.27 


20 


Action steps 

Outcomes analysis 


4.04 


32 


Responsibility & time analysis 


3.81 


26 


Physical & fiscal resources analysis 


3.95 


24 


Nutrition content 


4.71 . 


59 


Other activities (please list) 
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Responses to the question^ "How can you account for the relative 
success (or lack of success) of this Sharing Session?" (Item #21) 
are listed below: 

Responses identifying factors affecting 

relative success (or lack of success) of the Percent of 

Sharing Session Respondent Sample 

Cooperation and interest 

of teachers 42.4% 
Support of supervisors 

and principals 21.2% 

Lack of interest ("Some people are not 
interested in anything if it means 

work for them") 15.2% 
Teamwork 9.0% 
Interest of parents 6.1% 
Preparation 3.0% 
Quality of materials 3.0% 



Responses to the question "If you were to conduct the session again, 

what changes, if any, would you make?" (Item #22) are listed below: 

Percent of 

Changes if conducting the session again Respondent Sample 
Involve more students 

and parentis 26.0% 

Show more iiiaterials 20.0% 
Provide more group 

activities 13.2% 

Allow more time 6.6% 
Conduct it at a later 

hour 6.6% 
Invite more teachers 

to attend 6.6% 
Separate from regualr 

faculty meetings 6.6% 

Specify clearer expectations 6.6% 



So 
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Responses to the question, "What Sharing Session activity do you feel 
was the most successful?" (Item #23) are listed below: 



Most Successful Activities 

Materials 
Tasting party 
Handouts 
Film 

Food waste statistics 
Broken Squares 



Percent Respondent Sample 

35.7% 
21.4% 
14.2% 
14.2% 

7.1% 

7.1% 



Responses to the question, "What Sharing Session activity do you feel 
was the least successful?" (Item #24) are listed below: 



Least Successful Activities 

Creating interest 
Materials not available 
More parents should attend 
Not enough time 
Same materials uot effective 
Telling about v^orkshop 



Percent Respondent Sample 

28,4% 
14,2% 
14.2% 
14-2% 
14,2% 
14-2% 



"Additional Cv^mments" did not seem to fall into a pattern of 
responses; for one thing many respondents failed to make remarks in 
this section. Below are listed several of the comments which were 
written in this section of the questionnaire: 

"NET has made us more aware of nutrition in our school." 

"Students and teachers have really utilized the Nutrition 
Kitl'^ 

"Teachers have asked for assistance of workshop participants 
in nutrition projects." 

Several respondents listed nutrition education ideas they had 
implemented successfully in their school. 

Several respondents said they found the teamwork aspects of the 
project valuable. 

Several respondents said they had additional Sharing Sessions 
planned and would benefit from past experiences in planning the first 
session. 



Several respondents said too much time was spent in the workshop 
"getting acquainted." 

Several respondents said more nutrition information should be given 
in the workshops. 
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Several respondents said more cooperation from food service 
managers and principals Is needed* 

**Money could have been spent more wisely; some materials ordered 
still have not arrived." 



Summary and Conclusions , Over half (65.1%) of the teams had con- 
ducted one Sharing Session by the time the first Follow-up Session was 
held. Maximum duration of the Sharing Sessions was two hours. These 
sessions took place in a variety of locations, the two most common be-- 
ing the school cafeteria or a classroom. 

Average attendai /^.e was 34 persons; in almost half of the sessions 
more than one school was represented* The number of students potent- 
ially affected by the activities of persons attending Sharing Sessions 
varied substantially^ with the median estimate being 450. Teachers 
and parents comprised the largest number of persons attending the 
sessions, with students and food service managers third and fourth, 
respectively. Most of the teachers representiid grade levels 7-9 with 
4-6 and 1-3 next in frequency of attendance. The largest number of 
subject area supervisors attending was in the category of those re- 
sponsible for all subject areas; the largest number of grade level 
supervisors was in the category of those responsible for grades K-8. 

Teams reported distributing information about the Sharing Session 
in a variety of ways, the most common being by work of mouth; announc- 
ements on the school public address system; and in school, food service 
or PTA newsletters. Attendance also was encouraged in a variety of 
ways: talking to faculty members, sending invitations, giving pro- 
fessional growth points for attendance, and requiring attendance 
were the most common methods used. System supervisors and teachers 
were most often invited to attend Sharing Sessions, with parents and 
superintendents next in frequency of invitations. Persons most often 
invited but falling to attend were food service supervisors, super- 
intendents, and system supervisors. 

Activities most often pursued in Sharing Sessions were the fol- 
lowing: (a) displaying nutrition education materials, (b) telling 
£*bout nutrition education activities, (c) telling about NET summer 
workshops*' Approximately 57.9 percent of the teams used or distributed 
educational materials such as audio-visuals, handouts, or kits during 
their presentations; it was estimated that 42.1 percent of these 
materials had been provided by the. NET staff. 

Responsibility for preparation and implementation of the Sharing 
Session seemed to be fairly evenly divided, with the teachers exerting 
a little more effort than the food service managers. Only 1.5 percent 
of the respondents said they were not satisfied with the distribution 
of responsibility; all of these were teachers. 

Respondents indicated that these workshop activities were most 
useful in developing and Implementing a "Back Home Action Plan".:, (a) 
nutrition content; (b) Interpersonal skills — the "Teamwork" approach; 
and (c) developing a problem statement for the BHAP. In suggesting 
workshop activities which would have been more effective in helping 
them prepare for Sharing Sessions, most respondents said they would 
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have liked more time to look at materials. Other suggestions were: 
(a) demonstrations; (b) more nutrition content: (c) more time on BH 
activities and supplies. 

Cooperation and Interest of teachers and support of supervisors 
and principals were listed most often as factors accounting for the 
success of the Sharing Sessions. Lack of Interest was listed as a 
factor contributing to a l^>ck of success. Respondents listed the 
following changes they would make in conducting the Sharing Session 
again: Involve more students and parents; show more materials; and 
have more group activities. Respondents identified materials and a 
tasting party as the most successful sharing activity. They said it 
was difficult to create Interest in Sharing Session Activities. 
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NUTRITION EDUCATION TRAINING PROGRAM 
Report on Sharing Session I 

Preliminary Data Teachers - 109 

Food Service Managers - 103 

Name (Name 

Team ( 

Position [ Member (Position 

School ^ (School 



The purpose of thes report is to provide information to Nutrition 
Education Training Program (NETP) personnel about 

(a) what you chose to do in your first Sharing Session * 

(b) the problems and satisfactions you experienced in carrying 
out the session, 

(c) who attended, 

(d) how effectively your nutrition team is functioning, and 

(e) your retrospective opinion of the workshop you attended in 
the summer. 

Your thoughtful cooperation in providing this information will be appreciated, 
A. GENERAL INFORMATION ABOUT SHARING SESSION 

1. Number of session (s) : 1 ^ 1A2 2 = AA 3 =» 19 4 « 4 

2. How long (in minutes) did the sesslon(s) last ? Mean » 139 Kedian 
= 120 Maximum « 450 Minimum = 2 Mode ° 120 (7%) 

3. Briefly describe the type of room used (e.g., classroom, lunchroom) • 



B. ACTUAL ATTENDANCE 

4. Please indicate the total number of persons who attended your 
Sharing Session(s)j according to classif ication* 

Number in 

Classification Attendance 

Supe r int end ent s ^ 

Principals ^ 

Curriculum Supervisors 

Teachers O'^^i 



Food Service Supervisors 
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B. ACTUAL ATTENDANCE CONT, 



Number In 



Classification Attendance 

Food Service Managers 368 

Parents 1057 

Students 948 

Others (please list by 
classification) 

Food Service Workers 196 

Miscellaneous 44 

TOTAL . 5195 



5. What subject areas were represented by the curriculum supervisors 
who attended? (please list) 



&• How many grade levels or subject areas were represented by the 
teachers who attended? (please list) 

1-3 = 41 7-9 = 92 12 or more = 12 '[ 



4-6 = 55 10-12 = 4 



7. How many different shco jls were represented at this Sharing Session? 
Mean =5,6 Max = 58 Mode ^ 1 (117) 
Median =1.4 Min = 1 



8^ Each person who attended this session could potentially affect 
the nutrition-related activities of students. Please estimate 
the TOTAL number of students who can POTENTIALLY be affected 
by ALL of the persons who attended this Sharing Session. 
Mean = 2214 Max = 40,000 Mode = 300 (10) 
Median - 450 Min =1 

C- PROMOTION OF SHARING SESSION 

9. How did you distribute information about the Sharing Session? 
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C. PROMOTION OF SHARING SESSION CONT. 

10. How did you encourage attendance? 





11* 


What groups of people were 


invited 


to attend your Sharing Session? 


12- 


Which groups were Invited, 


but did 


not attend? 



D. FORMAT OF SHARING SESSION 

13. Briefly describe what you did at the Sharing Session. 



14. If you used or distributed any materials (e.g., audio-visuals, 
hand-outs, kits) during your presentation, please list. 



57.9% 



Which, if any of these materials were supplied by the NET staff? 
Please indicate by circling NET-supplied materials. 



__42.1%- 



SUPPORT OF TEAM MEMBER 



15. What percentage--of the preparation and implementation effort 
associated with conducting this session was made by the teacher? 

Mean = 45% Max = 100% Mode = 50% (138) 

Median = 51% Min = 10% Z 

16. What percentage was made by the food service manager ? 

Mean = 45% Max = 100% Mode = 50% (140) 

Median = 49% Min =1% % 

17. Were you satisfied with this distribution of responsibility? 



Yes = 98.5% 



No = 1.5% 
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F. WORKSHOP USEFULNESS AND CARRY-OVER 



18. Listed below are a number of workshop activities which were 

designed to assist team members in developing and implementing 
a "Bafck Home Action Plan." Indicate your assessment of the 
usefulness of each of these activities by entering the 
code^ number that corresponds to your opinion In Column I. 
In Column II place an "X" by those activities which you used 
in your Sharing Session . 

Codes for Column I : 

1 - Do not remember this activity 

2 - Of no use; should be deleted from the workshop 

3 - Of little use to me, but may be useful to others 

4 - Of moderate use to me 

5 - Of maximum use to me 



COMPONENT 


Column I 

Mean 
Usefulness 
(See Codes 

Above) 


Column II 
"X" if also 
used in 
Sharing 
Session 


Interpersonal skills - "Teamwork" 


4.3 


120 


Inst rue tional skills (writing objectives, 
developing instructional plans, etc.) 


4.0 


70 


Back Home Action Plan 
Problem statement 


4.4 


111 


Force field analysis 


3.6 


41 


Survey of "Other Considerations" 


3.3 


39 


Action steps 

Outcomes analysis 


4.0 


64 


Responsibility & time analysis 


3.8 


51 


Physical & fiscal resources analysis 


3.9 


48 


Nutrition content 


4.7 


117 


Other activities (please list) 



















19. Please list any specific workshop activities that t^;ould have 

been more affective in preparing you for this Sharing Session. 
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EVALUATION OP SHARING SESSION 

20. In terms of your expectations, how successful do you feel 
this session was? (Circle one) 

ll^S 50% 1% 39% 45% 

Very Somewhat NO Somewhat Very 

Unsuccessful Unsuccessful Opinion Successful Successful 

21. Briefly, how can you account for the relative success (or lack 
f!£j5H^*=^§5l--of-^t:his-.Sharing Session? 



22. If you were to conduct the session again, what changes, if any, 
would you make? 



23. What Sharing Session activity do you feel was the most successful? 



24. What Sharing Session activity do you feel was the least successful? 



ADDITIONAL COMMENTS 



Please return this completed report to: 
Dr. Trudy Bant a 

Bureau of Educational Research and Service 
212 Claxton Education Building 
The University of Tennessee 
Knoxville, Tennessee 37916 
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Summary 

Data collected by the evaluators in the N2TSW follow-up phase 
(i.e., during the 1979-80 School year) provided evidence of the over- 
all effectiveness of the NET training program: 

- The Introductory Conference held in Spring 1979 provided 
two-thirds of the project monitors with the information 
they needed to do their work as monitors of 1979 NETSW teams. 

- Virtually all monitors received a copy of the Back Home 
Action Plan from the NETSW team they were to monitor and 
knew what BHAP step they would be obseiT'T'ing when they paid 
their monitoring visit. 

- According j to project monitors (system level food service and 
curriculum supervisors) , 98 percent of the BHAPs were success- 
fully implemented by--the NETSW teams.^ 

- Monitors said 99 percent of the teams worked together effectively. 

- Virtually all (99%) of the 1979 NETSW participants reported 
that they had used their BHAP during the 1979-80 school year. 

- Parents of more than half of the students of the teacher 
members of NETSW teams were involved in nutrition education 
activities during 1979-80. 

- NETSW participants provided nutrition education to an estimated 
29,700 persons in Tennessee during 1979-80. 

- Almost all (96%) NETSW participants considered the teacher- 
food service manager to be the most effective personnel com- 
bination for implementing nutrition education. 

- While 99 percent of NETSW participants expected to be involved 
in nutrition education during 1980-81, only 51 percent said 
they would seek additional State funding for their efforts. 

- The most helpful workshop activities, according to 1979 NETSW 
participants, were: 

(1) writing the BHAP, 
^ (2) reviewing nutrition education materials, 
- (3) learning nutrition principles , and 

(4) sharing ideas and plans in teams. 

- Training in interpersonal skills was considered the least 
helpful workshop experience. 

- In sharing nutrition education with parents and school pro- 
fessionals, NETSW participants felt that their most successful 
techniques were tasting parties and showing materials. 
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CHAPTER FIVE 



ASSESSMENT OF MATERIALS 



Subgoal 3 of the 1980 NET State Plan pledged to "provide teachers 
with accurate and current information about nutrition and human health 
factors affecting food availability and acceptability." Specific ob- 
jectives subsumed by Subgoal 3 included plans to; 

!• distribute a newsletter (the "Goody Bag") to all elementary 
school teachers in the State, 

2. increase the number of nutrition education materials avail- 
able for distribution through the State Media Center, 

3. distribute a nutrition content kit (the "Goody Box") to 
each school system in the State, and 

4. make use of print media to publicize the NET program. 
This chapter of the evaluation report contains: 

1. two types of evaluative data — user satisfaction and a con- 
tent analysis — concerning the "Goody Bag", 

2. data from the State Media Center concerning usage of the 
nutrition education materials housed there, 

3. three types of evaluative data — usage, nutrition content 
analysis, and readability analysis — on materials includcid 
in the "Goody Box", and 

4. an assessment of newspaper and journal coverage of Tennessee 
NET activities. 



"Goody Bag" User Satisfaction 
SY 1979-80 

Wilma Jozwiak 

The "Goody Bag," a nutrition information newsletter produced by 
the State NET Staff, was distributed to elementary teachers In every 
school system in Tennessee in an effort to increase awareness of nu- 
tritional concerns. In order to assess user satisfaction with the 
publlontlon, the stnff included a 4~question response form in the 
Spring 1980 issue. Although the requested return date was May 18, 
only 21 responses and 3 unsolicited letters had been received by June 
1. Due to the poor response rate, these data can only be considered 
representative of the opinions of those who chose to respond. The 
respondents generally expressed very favorable attitudes toward the 
publication. The following tables provide a summary of the responses 
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to the four questions in the survey format. 



Question #1: How was the "Goody Bag" useful to you? (Check all 
that apply.) 

Response // Respondents Choosing Response 



Tennessee ^s Nutrition Education 
and Training PfoPTam 




1 A 


It increased my knowledge of 
resources to use in teaching 
nutrition 




15 


I used the information in teach- 
ing-Vnu t r i t i o n 




10 


It was of little or no use to me 




1 


I rarely read the "Goody Bag" 




0 


Other (Please specify) 

Response: "Of no use!" 




1 


Question #2: How could the 
that apply.) 


"Goody 


Bag" be improved? (Check all 


Response 




Respondents Choosing Response 




It should include more facts 
about nutrition 




7 


It should include more ideas 
about nutrition activities for 
students 




11 


It should include more infor- 
mation on resources 




10 


It should include more news from 
schools about nutrition educa- 
tion programs 




• 

0 


It should include more news 
about Tennessee's Nutrition 
Education Training Program 




3 


It should be lengthened 




9 
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Question #2: (cont'd.) 

Response // Respondents Choosing Response 



It should be shortened 0 

Other (Please specify) 7 

Responses: "Arrive prior to date or holiday discussed" 

"More health recipes— perhaps one in each issue" 
"More public awareness about the 'Goody Bag'" 

- - ^Ve r-y- Good-^'- 

"As is~it is great!" 
"Is nice" 

"Special food rules and how to get a balanced meal" 



Question 3, an open-ended question, was stated: "What other 
changes, if any, would you make in the "Goody Bag"? Six respondents 
answered this question. Four wished to have more teaching activities 
and resources included in the newsletter. One respondent suggested 
an idea sharing corner in the newsletter, while the sixth respondent 
answering. this question wanted more information relating to Orthodox 
Jewish food rules. 

Question 4 asked for other comments, and most respondents took 
the opportunity to provide an answer. Although one respondent ques- 
tioned the value of the entire publication, the rest of the comments 
indicated satisfaction or suggested further additions to the news- 
letter. The three unsolicited letters contained positive remarks a- 
bout the newsletter content. One contained a complaint about failure 
to receive the newsletter and a request to be put back on the mailinc 
list. * 

As stated previously, any conclusions based on this very small 
sample of users must be treated with extreme caution. However, the 
readers who chose to respond to this survey expressed very positive 
reactions to the newsletter. The most frequently suggested change 
was the- inclusion of more instructional aids and activities for use 
in teaching nutrition. Respondents' concern over delivery of the 
newsletter in time to use activities planned for special dates or 
holidays should be taken into consideration when planning future 
issues. 

It is? hoped that any future evaluations of the "Goody Bag" 
will generate a higher response rate. Providing respondents with 
a premium of some sort— perhaps a short activity packet — would be 
likely to increase the number of persons who respond. Providing 
a premium for each response has pptential for biasing results; 
however, a return as small as the one reported here is of little 
value in assessing the "typical" reader's evaluation of the news- 
lette- . 
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Evaluation of "Goody Bag" Content 
Dr. Jean Skinner 

General comments: 

1. A well-done publication*- accurate in nutrition information 
and useful for classroom teachers, K-6. 

2. A similar publication with content appropriate for teachers 
7-12 would be helpful. The issues received were definitely 
aimed at K-6 teachers (as intended). 

3. A monthly publication has the added advantage of reminding 
teachers about nutrition education. 

*See individual issues for minor comments. 



79 



Girth Guidance 



With the holiday season behind us, and the new 
year before, thoughts turn to resolutions. This is an 
excellent time to reduce any extra pounds acquired. 
Start working toward a slim summer appearance! 
Here are some tips to help you: 

!f you have more than 10 ibs. to /ose. consutt 
your doctor be/ote starting a diet, 

2. Analyze when and wtiy you are eating. Keep a 
food diary for a week at your normal Intake. Record 
what you eat, how .much, when, and what triggered 
the eating. (Hunger, habit, being with friends who 
were eating, tension and iJoredom are common 
reasons.) With this recognition, it Is easier to take 
steps to short-circuit the problem-makers. 

Recognize that In order to lose weight, the daily 
caloric Intake must be less than what the body needs 
for dally energy. You must make the body use some of 
Its stored fat. 

1 lb. of body fat = 3,500 extra Caloriet 

3. Stay within a daily caloric range that en- 
courages regular y^eight loss. 

Usually r: commended 
for wom«»r: 1 000-1 ?00 Calorles/day 
for men: ?60tMe0O Calories/day 
These levels permit the minimum number of serx 
Ings from the fiaete*Four Food Groups and usually 
provide enough food to make the diet 'Mlvabie". 

It Is very important that the body continue to get ail 
the nutrients It needs hence using the Basic 4 recom- 
mendations (in low-caiorled choices) is encouraged. 
If an unbalanced diet Is followed, a multi-vltamln< 
mineral tablfit' may be needed. 

4. Aim at a life-style change in your exercise and 
eating habits. You do not want to get into the "yo-yo^ 
syndrome*' of losing weight only to regain it quickrv.*' 



] 5. Work to de-calorize your intake. 
Examples: Instead of drinking a tSoz. Coke (145 
kcal.), drink iced tea ¥>4t h aitifie l a l ^w e c t e nor , black 
coffee, or water (0 kcal.) 

Drink skim or 1% low fat milk instead of whple milk 
(90 kcal. & 110.kcal. vs. 160). 

Omit the Danish pastry (275 kcal.) and doughnuts 
'(125 kcal.) from coffee breaks. 
: Use tow-caloried salad dres3lng$. or omit entirely. 

Choose broiled, baked or roasted lean meats, fish 
and poultry Instead of fried or those in gravies and 
sauces. «^u«yc/^bcliS / 

If you crave sweets, tr/fo ^tisfy It with 1 level teas* 
poon of brown sugar (17 kcal.) Instead of a high 
calorled dessert. ' \ 

6. Begin a regular exercise routine with your doc- 
tor's approval. Brisk dally walking is the best form of 
exercise for many overweight people. Consciously in- 
crease your physical activity. Work Into the exercise 
slowly. 

7. Set realistic goats and reward yourself (but not 
with food). Example: Allow yourself Vi hour/day for a 
favorite hobby when you've stuck to your diet, if you 
like plants, buy yourself a new plant when you have 
reached your week*s goal for weight loss. Select loog 
range goals and rewards, BUT remember smaller, en- 
couraging relnforcers. You deserve them! ^^^^ 

Coming in Tabruary: 

Nutrition and Heart Health 



Authorization number: 1114 No. of copies pHnf-Pd: 
30,000 *'Thts put3tlc documeni was promuigaied al a 
co&l of S0.02 per copy to disseminate sound nutrition 
education to elementary teachers." 



THE SMALL SOCIETY 




^i^lH IM 
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IN Cta^foP^' 



ftiprlntMl by psrmiwion t WMhington Star Syndieat*. Inc. 
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NutrI'Duck prvitntt nulrtllon Information to si*- 
msntary ttudents In Msmphls. Nulrl-Duck It H«/an 
Burk^, Kuttillon RBSOurce Sp9clalM for MempMM ' 
City Scftoo/s. 



SproutCng References . 

Creative Food Experiences for Children. 

Mary T, Goodly in and Gerry Pollen. Center for 
Science in the Pubtio Interest, 1755 S Street N.W , 
Washington, D.C. 20009. 1974, $4.50 paper. Page 
35. A resource book well worth the cost. 

Laurel's rtitchen— A Handbook for Vegetarian 
Cookery and Nutrition 

Laurel Robertson et al, Nifgiri Press, Box 477, 
Petaluma, California 94952. $15.00 hardcover; 
$3.95 paper. Copyright 1976. Pages 131-136. 
Excellent reference on vegetarian cookery. 

Frcm Laurel's Kitchen (Reprinted with permission) 
"When a seed sprouts, Its food yalue sky- 
rockets. Vitamin C materializes as if by magic, and 
oiiher nutrients Increase several times oyer. The 
starches turn to sugar, so the flavor Ts quite 
sv/eet." 

'The following method works, with some adapta- 
tions, for sprouting all kinds of things: mung 
beans, garbanzos (chickpe^iJ), whole dried peas, 
Uiritils. alfalfa seeds, wheat berries, and for a 
piquant addition to sf.Sads, mustard seeds (just a 
few.'' 

"1. Scak 1 tablespoon of seeds or 1/3 cup of 
beans in 1 quart of tepid wat^r overnight. Be sure 
the seeds have nc* been chemically- treated for 
planting. Your health food store is probably the 
best source of sesds for sprouting. This Is the on^y 
time sprouts should actually soak, for if they are 
not completely drained hereafter, they will fer- 
ment unpleasantly. 



C 



2, On thesecond day, rinse thd seeds thoroughly 
In tepid water and drain. Placeihem in aquart Jar 
and cover it with a dampened washcloth or piece 
'of cheesecloth. Fasten wltlya rubber band and 
store in a dark cupboard. ^ j^^'/tr^^r^'K- -^Cz^ig^ 
' 3. Continue to rinse the seeds or beans twice 
each day— three times If the weather Is hot or you 
live in a dry climate. Make sure excess moisture is 
drained off each time. 

4 By the third day, if it's seeds yoc re sprouting, 
all the seeds which aren't going to sprout will sink 
to the bottom of the container when you fill it with 
rinse water- The growing sprouts will rise to the 
top and can be poured off into a colander, leaving 
the 'dead' seeds behind to be thrown away. 

5. Sprouted mung beans and lentils are ready 
in just three days. So are soybeans. Wheat berries 
take just two days to reach their peak nutritional 
value, while alfalfa seeds take 4-5 days. 

When your sprouts are ready,, place them in 
cold water briefly and disentangle them for easier 
use. Sprouted alfalfa seeds shed their 'cases' at 
this point. The cases will float above the sprouts 
and can be skimmed off easily. Store sprouts 
refrigerated in a covered container. To increase 
their nutritional value somewhat, and certainly 
their eye appeal, place them in the sun to green 
for a few hours before refrigerating. 

6. In hot weather, be sure to keep growing 
sprouts in a relatively cool place and keep the 
towel damp. They qrow faster in hot weather so 
don't fail to rinse them regularly. 

7. Be sure to sterilize the container before 
starting new seeds. A bleach solution will take 
care of it. 

Mung beans, soybeans and alfalfa sprout easily. 
Alfalfa sprouts are probably the most popular. 

They are especially delicate lovely for salads 

and sandwiches. Soybeans mold very easily so 
sort out the non-sprouters as soon as possible. 
Don't expect a long "tall" to develop. "Sprouted 
soybeans should not be eaten raw, as they contair^ 
a protein-inhibiting enzyme that heat, destroys. 
Steamed for 5 minutes or so they have a nutty 
savor and crunch that graces any mixed vege- 
table dish very nicely." 

Classroom Activities: Have students observe 
changes daily — changes in size, color, hardness 
or softness, and new shoots. 



Authorization No. 1114; 30,000 copies montMy. 
''This public documeHt was promulgated at a 
cost of $0.02 per copy to disseminate sound 
rritrition education to elementary teachers.** 
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Schoors begun! Wlih this Issue, the focus is BREAKFAST! 



^tuCsnts need to start the day with f:jel for the 
learning tasks and physical activities before them. 
Studies have repeatedly shown a direct link between 
'breakfast and learning. Children who skip breakfast 
have been shown to be apathetic and listless compared 
to their classmates who have had a morning meal. 

5^j^veys consistently reveal a significant number of 
students who are not eating breiakfast. A study by the 
Department of Health. Education and Welfare indicates 
that as many as one out of four children goes to e^hool 



without breakfast. We ur9e you to conduct your own 
school or classroom survey. \ 

If need Is Indicated and there is not a School 
Breakfast Program in your school, discuss the possi- 
bility of starting one with your principal and/or super- 
intendent. School breakfast is an important optionjfbr 
children who do not have access to breakfast at home. 
For information regarding starting a School Breakfast 
Program, contact your school food service manager or 
the State Department of Education, j 

t 





BREAKFAST SURVEY FORM 


t 


SYSTEM: 


SCHOOL NAME: 


GRADE: 


TEACHER'S NAME: 




1 am •: (pfeasi artla) BOY GIRL 



PtfM chBdc the best enswer 

1. Oid you have soma lood this momino? Yas . 

2. Oo you usually aai food in the morning? Yes . 



No . 
No . 



If you usually aat food in the momino. wficra do you usually eat? 

at home . in the school breakfast program 

vending machira selection other (p/ease spictfyj 



. bought breakfast on the way to school 



3. If you do not aat a morning meal regularly, why not? 

do net have time not hungry 

nobody to prepare It do not feel good 

1 am on a diet food not available 



. can't eat thai early in the morning 
. don't like foods served 
. other (pfeasa spadfy) 



^. W^ich of the following foods are included in your morning meal? 



. pancakes or waffles 

. bread, toast, rolls, biscuits 

.egg* 

. sandwiches 
. cereal with milk 



fruit or juice 

coffee 

butter or spreads 

—^.^ leftovers 
meal 

5. Describe your normal breakfast: 

6. What is your favorite breakfast? 



Helen Mmns 

A ivmmarf of yc9f sonray ffadtngs wauld ba appraeiatad. Sand to: BIdg 309. f Uh Ave. 

Smyrna, W 271S7 



. "Instant Br':v iasl" type beverage 
. other beverage 
. milk or cocoa 
. soup ^ 



other foods 
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BREAKFAST UPDATE 

In the September iMue of the "Goody Daoi" the entire 
newsletter was devoted to breakfast and its 'mportance. This 
month. Ihe N.E.T. staff has compiled a brief list of breakfast 
references that can be used by the teacher/ food service 
manager or parents. - 

BOOKS: 

.1. O«of09 MfteMnpfOt^ «rMMBi& jMn Fltz. 1060. $3.68. Coward- 
McCann« rnc. 2(X} Madison Avenu*. Maw Yorit. N.Y. (Primary— GradM 
3-6). A flctlonat chitdran'a atory about what Gaof Washington ata for 
^sakfatt A good triggar for discusalont regarding Imporlanca of 
eakJng tha fast foods In hiatory and specific factors which influence 
nutrltkHi batiavtor. (Acknowledgom«flts crltfquad by Kantucky Nutrition 
Education 'Review Botrd" from KantucJty Nutrition Education and 
Training Manual. 107a.> . ' 

2. Qmm Eggs antf Ham. Or. Sauss. ^oea $2.50. Random Housa, £0t E. 
spth Streat Now York, N.Y.\(PrimAy>>Sam Is net about to eat graan 
•ggs and ham anywhare or w];h'anyon«. Than tw trias tham and llkas 
tham ar)d dacldaa ha can aat them anywhara with anyona. 

ffvpartthaT7r*crilaMK.aK.SchatfnararsdR.Stoia. 107^28 pp. 175. 
Oandaflon. 4165 Fowlar Drive* fiailbrook. OH 45305. A story for youno 
ehlidrsn about two animal frfanda. Tha naad foraatlng agood braakfast 
to pravant acwgy lag is atrassad. 

4. MbrtMna#0r0fM*fbal Miriam Young. Naw York. Porenta' MaOaztna 
Prasa. 1066. $3.05. (K-Flrst Orada). Two children pretend that thay can 
do and aat anything thay ilka. This fantasy lovolvea tooda a chll d would 
Ideally Ilka to aat. but whan one thinka about tham. thay J^aeoma 
dfwtaatafut— tl ka "Jatlybaans for brealtfast** 

rFLMSAFILUSmiPS; 

t TWhy Doasfft C»»r ^ B nt k tm^ (Qradas 6-0) Dairy Council, inc. 
Na P614. 1074. film/lOmiTi/corof/ sound/4 mln./taach«r guide. Lor.?. 
Purchaao. $32.0a Ttvi ob}aCt of this trigger film Is to motivate students 
to dJacuss tha reaaona why Cathy and others skip ;sraakfast. 

D a hy Co4Wca> IhCm H ipraaan t at N aa 



?tl2S I 
Riwnai. TN )7ftl 
(Btll SM-ntB 



U14 HiiwiM M 
Omimoic TH 37412 
(415) t94«{15 



NO iMMiai Si, P.O. I 
BrM TN 37620 
(•IS) M4.2442 



M I 

2934 Sides Or, Suits lOt 
.Wi^wli . TN S7204 

(81 &) 242.&40I 



341$ Un Ort AC P.O. Bti 3147 3035 Diradon Hon. S«tt 420 

PKMH a 42001 IMifln. TN )4T31 

(502) S94.B4M (90t) 34S5S90 

fiisK Cmw/L Cntitit} titymmi. Mttittui f»m». AMam; 

There tfrsaftfsar.** (K-5). Cotor. 7 min. Film Library. 31 Rot>erts Hail. 
Cornell University. Ithaca. N.Y. 14650. Breakfast is an important moat. 
You dont need lo limit /ours^lf lo the "normal" breakfaet of t>acon and 
eggs. A wido vanely of foods will provide the needed nutrition. 
Preeentad using the muppats snd songs. Rental Fee S3.50. 



a. "Srsa* ffia Faer from the set "Nutfitlon Fifmstrip$ for Ch//d«rt." The 
Polished Apple. 3742 Seehorn Drive. Maiibu. CA 00265. (Grades K-4}. 
$71.25 complete set (3 fllmstrlps). Slx-yeer-old Tommy and his family 
ell era breekfest shippers. They learn that breekfast can Include many ol 
their favorite foods end that aetlng breakfast goee hen^i (n hand with the 
wey they look and feel. 

Krrs: 

1. 'Unhappy Amgmtorr (Qradee 1«S). Free. Fioride Oepertmont of Citrus. 
School Merfceting Expenslon Department. Box 14S. Lekelend. Florlde 
3380^ Contains ail the mstarlali needed to produce e puppet ahow. 
Including the icript which telle the story of en unheppy alligator who la 
made heppy .*:y heving a good breekfast every morning, it includes a 
lesson plan and releted discussion topics for tseehers to follow. 

2. "Emrgtn ai Sunrfse/Energy 9$$." (K-6). Kellogg'e J9raakfast Unit snd 
Qome. P. O. Box 0744. St. Peul, MN S5107. The "EnargUe et Sunrise'* 
nutrition education unit and tha "Energy 363" breakfast game ara 
deilgned to Introduce children In gred^ K-6 to concepts of bssic 
nutrition. "Energize at Sunrise" Is a 1-2 week program and Includes a 
teacher'e Qulde with nutrition Informetlon and i^^on plans, a four- 
color overheed transperency and 13 spirit mastara. ''Energy 365" 
includes e lerQe four-color poster and acoraboard along with e 
tecehar*s guide. Cost $2.00 (6weeke delivery). 

TEACHING AIDS: (ftorldu D»p»ftmBnt of Cif/oi. Schoor Mfk^ting 
SxpuMion Owputtmant, Bom 148, LtidMnd, Florldm 
93902) 

1. Erefy Day Hfe 01 Up (K)-Teike ebout why everyone needs breekfast. 

Use booklet as an art activity. 
7. LeTi team Aboirf OreaMNf (Qrsdes 1-3) 

3. Her* e Mfe* Oey (Grades 4-6)— Talks about why «veryone needs 
breekfast. 

porrcRS: 

1. Breekfeet Energy— 2. Big Smile Breekfast~3. Big Muscles Sreek* 
fest— 4. Nutrition All Dsy. Every Dey— B. Breakfast Mobile 



MCAKFAST RECf K 

PbrtaMsApplea CheaaeMeaaart 

CfiMnn will /ove tim* h/gh-prore/n brselrfafr cooA/es . 
fNof/ee fhsr only 1J3 cup of brown Muggr It n—rf^) 

3/4 cup all^rpose flour \f2 teaspoon baking powder 

2/3 cup butter or mergarlna. t/2 teaspoon saM 

t- 1 /2 cups oats (quick or old fsshiOAed. 

urwooked) 
1 cup (4 02.) shredded chedder cheese 
a/4 cup rsislns 
1 cup chopped apple 
Combine flour, butter, sugar, egg. vanilla, di'tamon. batting powder and salt In 
large bowl: mix weil. Add oats, cheese and reieini: mix well. Stir In apple. Drop 
l>y h«apir>g tebiespoons onto ungreased cook»e sheet: bafca In Preheated 
moderate oven (375»F.) j!5 minutas or until golds; i brown. Store In tightly 
covered contelner in refrlgeralor or In looeely covered conteiner at room 
temperature. Makes about Zdoxen cooklea. 

Taken from: 72m Oae*or Oect twiolef f ato CoeAteoJk; QuaAer Oafs Company, 
khrefnndisB Murt PImim. Chicago, tL 00054. 63 pp. rrm. 



1/3 c. firmly packed brown augar 
legg 

1 teaspoon vanltia 
1/2 teaapoon cinnamon 
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1979-80 State Media Center Procurement and Usage Report for 
Nutrition Education Materials 

Wilma Jozwlak" 

In addition to the Goody Box, a packaged kit of nutrition educa-- 
tiott materials made available by NET to each school system in Tenne- 
ssee that requested it, nutrition education materials also were made 
available by the Tennessee Department of Education Educational Media 
Center. These materials were available on a 3-week loan basis to 
State NET personnel. State Department curriculiam specialists, and 
local school food service supervisors and managers- The 
NET Project added five copies each of 15 films, all of which were 
16mm color films on nutrition-related topics. In addition, 61 slide 
or filmstrip kits and 103 other materials including books, poster 
sets and game or activity packets were added to^the materials center 
by the NET Project. These materials were added to other nutrition 
materials already available to Tennessee school systems. 

Usage data for materials available through the State Media Center 
were tabulated by Center personnel. School systems were not required 
tc submit data about the number of teachers who actually used each item, 
nor the number of students who were affected by the use of the materi- 
als. As a result, the figures reported in this document reflect the 
number of times the material was checked out to a school system or to an 
educational specialist. There is no way to determine the numbers of stu- 
dents that miglit have been affected by the use of these materials. Usage 
reports would be much more informative if this information were included. 
It is recommended that the Materials Center, be provided with forms re- 
quiring this data that can be attached to each item, similar to a library 
card. The data then can be summarized at the end of each school year. 

Some materials seemed to be seriously under-utilized. If these 
materials are considered appropriate for- inclusion in the Media Center 
nutrition material collection, an attempt should be made to publicize 
their existence. Perhaps a brief materials review column might be added 
to the "Goody Bag" nutrition newsletter. 



/ 



84 



Films 



Title 


NiimbeT of Times 


The All American* Meal 


28 


The Big Dinner Table 


33 


Bread 


17 


Calories, Enough Is Enough 


12 


The Consumer in the Market Place 


2n 


Dental Health: How and Why 


19 


Dr. Seuss on the Loose 


42 


Eat, Drink and Be Wary 


24 


The Eating Feel Good Movie 


34 


Eating on the Run 


37 


Exercise and Physical Fitness 


23 


The Eye of the Supervisor 


0 


Fitness Challenge 


0 


Food and Growth 


37 


Food, Energy and You: 


28 


Food for a Modern World 


14 


Food for Life 


16 


Food Labeling 


13 


Food Store 


9 


Food that Builds Good Health 


29 


Foods; Fads and Facts 


27 


Foods from Grains 


9 


For Tomorrow We Shall Diet 


21 


Good Eating Habits 


11 


Great Expectations 


10 


Health: Toothache of the Clown 


35 


Hemo the Magnificent 


38 


How a Hamburger Turns into You 


38 


Human Body: Excretory System 


21 


Human Body: Nutrition and Metabolism 


17 


Hungry World 


10 


Let's Eat Food 


35 


Look Before You Eat 


24 
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Films 

Title Number of Times Checked Out 

Mechanics of Life: Blood and Circulation 30 

Nutrition: Fueling the Human Machine 18 

Nutritional Quackery ^ 17 

The Real Talking Singing Action Movie About Nutrition 14 

Run Dick Run Jane 17 

Snacks Count Too 17 

Soopergoop 36 

Stone Soup 13 ^ 

Story of Rice 3 

The Structure of Protein 11 

Tissues of the Human Body 25 

Vegetables for All Seasons 10 

Vegetable Preparation * 2 

What's Good to Eat 18 

Wheat Farmer 1 

You Are What You Eat 37 

Your Table Manners 15 



1.00 
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Print and Mui.::imedia Materials 

Framework for Nutrition Education; a Guide for Elementary 
Teachers Grades K-6. 

Watch Your Mouth * 

The Incredible Edible Egg; a Multi-Media Program for 
High School Students . 

The Incredible Edible Ouc-of-This-World Egg; a Multi-Media 
Program for Students in Grades 3-6 . 

The Art of Getting Kids to Eat . 

Cooking and Eating with Children; a VTay to Learn 
Balanced Meals; Ii>structor 's Teaching Guide > 
Care for Two; Baby and You . 
Choices for a Lifetime . 

Project A.M. Today's Foods and Breakfast; a Multi-Media 
Kit for Intermediate Levels . 

Today's Choices; for Classes Concerned With Food> Health and 
Consumer Education . 

A Child's Garden of Eating; a Weight Watcher's Nutrition 
Education Program for Use in Kindergarten and Grade 1 . 

Concept Builders; Foods . 

How Children Learn About Food 

How Children Learn About Food 

Menu Planning for Child Care Programs > 

Nutrition in Action for the Child; a Colored Slide Presenta- 
tion in Conjunction with a Guide for Teachers; Learning 
Nutrition Through Discovery , 

Nutrition Labeling: What's In It for You? 

A Teacher's Guide to; Learning Nutrition Through Discovery > 

Buy and Buy; a Health Education Experience for 9-13 Years Olds 
Focusing on Food . . . ,a Consumer Issue , 

Fad Dieting?; a Portfolio of Resource Materials . 

Comparison Shop with Unit Pricing . 

Trash Tells a Tale , 

Yardsticks for NutritioR^ . . 

Big Ideas in Nutrition Education: Consumer Program . 

Big Ideas in Nutrition Education: Teenage Program , 

Big Ideas in Nutrition Education and How to Teach Them : 
Balanced Meals: Primary . 

Big Ideas in Nutrition and How to Teach Them: Daily 
Food Choices - Upper Elementary . 



As of June '80 
1 

Unknown 
6 



5 
0 
1 

X 
4 
3 



2 
1 
1 

-7 
1 

3 
2 
4 

1 
4 
0 
2 
2 
1 
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L ittle Ideas; an Early Childhood Nutrition Education Program . 

101 



Unknown 
0 



Print and Multlmedia^ Materlals 

Fun With Food Facts; a Teacher's Guide for Nutrition 
Education Kindergarten - Third Grade , 

Diet Posters . 

Discovering New Protein Foods > 
Eat Balanced Meals , 
Exercise Posters. 



The Exeter 


Story. 


The Mother- 


■Child Cookbook. 


Fling Kit: 


British 


Fling Kit: 


Chinese. 


Fling Kit: 


Christmas. 


Fling Kit: 


Chuck Wagon. 


Fling Kit: 


Circus. 


Fling Kit : 


Easter. 


Fling Kit: 


Fall. 


Fling Kit: 


French. 


Fling Kit: 


German • 


Fling Kit:'' 


Greek. 


Fling Kit: 


Halloween. 


Fling Kit: 


Hawaiian. 


Fling Kit: 


International . 


Fling Kit: 


Italian. 


Fling Kit: 


Japanese. 


Fling Kit: 


Mexican. 


Fling Kit: 


Patriotic. 


Fling Kit: 


Roaring 20s- 


Fling Kit: 


Safari. 


Fling Kit: 


Spring. 


Fling Kit: 


St. Patricks. 


Fling Kit: 


Valentine. 



Food and Nutrition Teaching Pictures . 
Food for Life: The Basic Four . 

Food to Grow On; Nutrition from Newborn through Teens . 
Foods, Fads and Fallacies * 
Foodway to Follow . 

ERiC 
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Print and Multimedia Materials As of June '80 

For Your Good Health Teaching Pictures > 1 

The Freeloaders , 1 

A Guide for Nutra Lunches and Natural Foods , 1 

Good Loser; the Weight Control Game , 3 

Good Sense & Good Foods , 4 

How Food Becomes You , 1 

The Increasing Importance of Grain Foods , 3 

Inside My Mom , Unknown 

Food: Where Nutrition, Politics and Culture Meet , 2 

The Taming of the C,A,N,D.Y, Monster . 2 

Teaching Nutrition by Teams, Games and Toumainents , 1 ; 

Lunchroom Learning , ^ 5 

Focus on Nutrltloa; a Teacher's H an dbook for Nutrition 

Education^ ()yades iCindergarten Throiigh Six , 1 

Focus on Nutrition; a Teacher's Handbook for Nutrition Educa- 
tion, Grades Seven Through Twelve . 1 

Nutrition > Education; A Cooperative Effort; Leader Guide , 1 

Nutrition Education; A Cooperative Effort; Teacher Guide K-6 . 1 

Moving to Metric , 1 

Health Education; Nutr i tion and Food , 1 
Focus on Health and Nutrition; a Comprehensive Health 

Education Curriculum Guide for Grades 9-12 , 1 

Food, , ,Your Choice Level 1; a Nutrition Learning System , 6 

Food, , .Your Choice Level 2; A Nutrition Learninf^ System . 7 

Food, , .Your Choice Level 3; A Nutrition Learning System , 7 
Label It Nutrition; an Educational Program on Nutrition 

Labeling , ^ 3 

Nutrition Source Book . 1 

Toothtown U,S,A . 6 
U>S. RDA Comparison Cards . 
National Educational Media Series . 

Avoiding Burns in the Kitchen , 3 

Avoiding Cuts & Strains in the Kitchen , A 

A voiding Falls in the Kitchen , ^ 

Cooking Vegetables , . ^ 

Efficient Service in Cafeterias , 5 

0" 3W to Use Recipes , 6 

■t .... ■ , 



'Print and Multimedia Materials As of June '80 

Kitchen Fires - Prevention and Control , 4 

Portion Control; Everyone Responsibiiity , 3 

Roasting Meats & Poultry > 2 

Storage & Receiving Procedures , 4 

Successful Deep Fat Frying , 5 

Waste Prevention ^ 1 

Audxovisuals for Nutrition Education , 1 

F.O>O.D, for Thought; Focus on Optimal Development of the Child ; 

Intermediate Level s 2 

Nutes to You; Nuteland School Lunchroom Kit . 4 

Nuteland School Room Kit ^ 3 

Nutrients f or All Ages r Calcium * Not seen 

Nutrients for All Ages; Iron , Unknown 

Index of Nutrition Education Materials ,- 4 

Nutrition Set > 1 

Leader *s Handbook for a Nutrition and Food Course - 

.. .Parent Education in Nutrition and Food , ^ 1 

HEAD START, Nutrition Instructor's Guide for Training 

Leaders - Parent Education in Nutrition and Food , Also • 1 

Food Buying Guide (See USDA Item 735) , . 

Nutrition Staff Training Programs , 1 
Teenage Dieting - Harmful or Helpful? (Pennsylvania 

Curriculum Series on Nutrition ) . 1 
Nutrition Education in a Changing World: Preschool Unit 

in Nutrition , i 2 

Nutrition Education in a Changing World; A User's Guide ; 

Your Body and Nutrients > ^ 1 

Eclipse of the Blue Moon Foods , 3 

Eclipse of the Blue Moon Foods; a Guide to Teaching Food Education , 3 

The Physiology of Exercise , * Unknown 



Project A,M, Today's Foods and Breakfast; a Multi-Media Kit for 
Intermediate Levels * 

Protecting the Public , 

Nutrition and You , 

Nutrition and You , 

Pencil and Paper Fun to Teach Nutrition , 
School Menu Planning Kit , 

A Series of Nutrition Education Filmstrips for the Primary 
Grades; (Break the Fast» George Gorge and Nicky Persnicky and 

Unknown 



Unknown 
1 

Unknown 
Unknown 
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Print and Multimedia Materials 



As of June '80 



Shaping Up; Nutrition Education . 

Discovering Vegetable Treasures * ^ . 

Food for Sport , 
The Snacking Mouse > 
Breakfast Program , 

Focus on Food; Nutrition Education for Tennessee's Children . 

Health Scope and Sequence K-12 . 

A Trip to the Farm Teaching Pictures , 

Type "A" Menu Success Story , 

Food Buying Guide and Recipes; Project Head Start Community 
Action Program , 

Nutrition Education in Child Care Centers , 
The Real Truth About School Lunch . 

The School Lunch Bunch-Nutrition in Today's Schools , 
Food for Youth Study Guide , 

Nutrition Program Series for Show n^Tell Phone Viewer , 

Baby's First Year , 

Breakfast 4-4-3-2-Way , 

Changing Fooc^ TCeeds of the Family , 

Feeding Young Children . 

Food for Older Folks , 

Foods for Teens , " 

Getting to Know Vegetables , 

Good Food Works for You , 

How To Be a Wise Shopper , 

It's Good Food, Keep It Safe Part I & II , 

It's Good Food> Keep It Safe Part III & IV , 

Weight Control , 

You Are What You Eat , 

Food and Nutrition Information and Educatio nal Materials 
.Catalog-Cumultive Index 1973-1975 , 

Food and Nutrition Information and Educational Materials 
Ca ta log-Supp lement 2 , 

Food and Nutrition Information and Educ ational Materials 
- Catalop-Supplement 4 . 



Unknown 

Unknown 

Unknpwn 

Unknown 

Unknown 

2 • 

Unknown 

1 

5 

1 
3 
0 
2 

Unknown 

Unknown 

Unknown 

Unknown 

UnknoxTO 

Unknown 

Unknown 

Unknown 

Unknown 

Unknown 

Unknown 

Unknown 

Unknown 

Unknown 

Unknown 
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Print and Multimedia Materials . As of June ^80 

Food and Nutrition Information and Educational 
Materials Catalog-Supplement 5 . 

Food and Nutrition Information and Educational 
' Materials Catalog-Supplement 7 , 

Food and Nutrition Information and Educational 
Materials Catalog-Supplement 8 . 

Food and Nutrition Information and Educational 



Materials Center Catalog - Audiovisual Guide > 0 

Nutrition; Better Eating for a Head Start . 0 

Nutrition Education for Young Children . 0 
Nutrition Film; "Jenny, is a Good Thing ; 

Leader ^s Discussion Guide > Unknown 

Nutrition - Staff Training Programs , 1 

Menu Rummy, Unknown 

Nutrition for Young Minds . 1 

The Unwanted Four . 2 

Nutrition Education: an Integrated Curriculum 0 

Vegetarianism in a Nutshell . 2 
The Nutrition Education Team: Its Impact; Final 

Report, Part II. "^^^ Unknown 

Winnie the Pooh» Nutrition and You . 3 

Nutrition Education; a Multidisciplinary Approach . 0 

Quantity Recipes. Unknown 

Work Smart-Stay Safe . 1 

Your Food - Chance or Choice ? 1 

Yummy Rummy , 0 



0 
0 
0 
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"Goody Box" Usage Report 
SY 1979-80 

Wilma Jozwlak 

The "Goody Box" was the name given to a collection of books, pamph- 
lets, and filmstrips on nutrition and nutrition-related topics which was 
made available during SY 1979-80 to all school systems in Tennessee. One 
person in each school system agreed to take responsibility for the kit, 
overseeing its use by teachers in the system. On receipt of the kit, 
these contact persons agreed to submit a usage report at the end of the 
year. A usage report form was mailed to each contact person along with 
a stamped self-addressed return envelope. One hundred and thirty usage 
forms were mailed, and 102 responses had been received by June 16, for 
a response rate of 78%. Of these responses, 19 were not on the provided 
form and lacked some of the information solicited on the forms. All of 
these non-regulation forms contained some usable information. In addi- 
tion, three respondents reported that they had kept no record of usage, 
while one other failed to provide data on the number of participating 
students. 

Some of these data seem unreasonably inflated; however, they are 
reported as received because there was no feasible way to determine 
exactly how data had been distorted. Total usage information is in- 
cluded in Table 5.1. 

In addition to information on the usage of each item as reported in 
Table 5.1, the Goody Box Usage Report form included four open-ended ques- 
tions. These questions were included in an attempt to assess the ef- 
fectiveness of Goody Box materials. A summary of the answers to these 
questions is presented in the following section. 

Question //I: In your opinion, would the "Goody Box" be better 
utilized if it were kept in another location? 

Twenty-two contact persons chose to respond to this question • 
Thirteen contact persons expressed a need for additional Goody Box kits 
so that one could be placed in each school, or at least made available 
for schools at each organizational level (elementary, middle, and sec- 
ondary). Several respondents suggested that nutrition-related materials 
would be put to much greater use if the material were available in the 
media center of each school. Two additional respondents suggested that 
dividing the Goody Box into three portions for elementary, middle and 
secondary grades would prevent materials appropriate for one level from 
being unavailable when the box was checked out to a lower or higher 
level. Some respondents solved this problem by checkir.g the materials 
' out individually rather than keeping the Goody Box together as a whole. 
Seven other respondents commented on problems peculiar to their own 
systems and usually provided their own solutions* 
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Table 5.1. Usage Rates for Goody Box Materials 



TT"PT 1? 
Ill LtBt 


NUMBER OF TIMES CHECKED OUT 


TOTAL NUMBER OF STUDENTS 
DIRECTLY INFLUENCED BY 




ELEMENTARY 


MIDDLE' 


SECONDARY 


USE OF THIS 


MATERIA 


L 


COOKING AND EATING WITH 
CHILDREN 








ELEMENTARY 


MIDDLE 


SECONDARY 




91 7 


0*5 


9 


8550 


951 


619 


\-iULAi iVh: VOOB EXPERIENCES FOR 
CHILDREN 




1 / 


5 


9314 


919 


121 


EXPLORING FOODS WITH ^OUNG 
CHILDREN 


1 so 




5 


7427 


544 


120 


FOOD FACTS TALK BACK 


1 sJ f 


1 / 


24 


5371 


707 


1113 


iOOD FADS AND FALLACIES 


OAA 


4o 


56 


9920 


1610 


2231 


FOOD FOR SPORT 


yo 


1 A 

\ 4 


759 


4823 


693 


3159 


FOOD: WHERE NUTRITION, 
POLITICS, AND CULTURES MEET, 
AN ACTIVITIES GUIDE FOR 
TEACHERS 


J 

85 


18 


49 


3081 


1 175 




i-UN WllM UOUD FOODS •> 


147 


7 


13 


5746 


620 




GOOD SENSE AND GOOD FOOD: THE 
FASCINATING STORY OF NUTRITION 


1 /u 


DO 


64 


1 0 , 1 04 


2725 


2009 


IDE??TIFYING NUTRITIONAL 
Z^F-FICIENCIES 


1 UD 


1 3 


14 


4335 


1468 


471 


INDEX TO NUTRITION EDUCATION 
MATERIALS 


1 1 H 


y 




f^651 


389 


1445 


AMbiUt MX MOM 


: / 1 


to 


11 


3775 


1029 


3669 


NATIONAL DAIRY COUNCIL MATERIALS 
CARDBOARD FOOD MODELS 


1 4y 


4/ 


— 7 

26 


12,948 


3753 


1382 


NATIONAL PAIRY COUNCIL MATERIALS 
FOOD COMPARISON CARDS 


C\jf 




35 


9052 


1548 


1781 


iNATIONAl OAIRY COUNCIL MATERIALS 
GUIDE TO GOOD EATING POSTER 


1 09 


CO 


15 


6993 


3362 


1186 


NATIONAL DAIRY COUNCIL MATERIALS 
NUTRlTIOhJl SOURCE BOOK 


122 


15 


22 • 


4599 


971 




NUTRITION FOR ATHLETES 


94 


10 


45 


3817 


911 


3259 


NUTRITION FOR CHILDREN 


309 


27 


21 


12,122 


1118 


700 


NUTRITION FOR YOUNG MINDS 


127 


16 


31 


4476 


1234 


1594 


ivui'RITION IN A CHANGING WORLD- 
TRESCHOOL 




?Q 










r/UTRITION IN A CHANGING WORLD- 
INTERMEDIATE 


177 


15 


3 


5406 


1185 


177 


NUTRITION IN A CHANGING WORLD- 
PRIMARY 


163 


' 13 


3 


5942 


672 


120 


PENCIL AND PAPER FUN TO TEACH 
NUTRITION 


249 


28 


11 


8418 


1354 


491 


THE SNACKING MOUSE 


406 


44 


13 


20,013 


1661 


285 
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Question #2: Are there materials in the "Goody Box" which you or 
the people who checked them out consider to be in- 
appropriate for inclusion? If so, which ones? 

The majority of the contact persons who responded to the survey 
found all the materials included in the Goody Box appropriate. How- 
ever, eight responde^^ts expressed displeasure at the inclusion of cer- 
tain materials. The films trip "Inside My Mom" met with displeasure in 
some communities, as well as with some respondents who felt that the 
film was not appropriate for inclusion in materials sent routinely to 
elementary schools. One respondent placed the films trip permanently 
with the high school home economics class . One respondent objected 
to the inclusion of "Identifying Nutritional Deficiencies" but did 
not provide a reason. Finally, one respondent found the activity 
guides for teachers to be of no value to the persons who had checked 
them out. 



Question #3: Are there additional materials which you or users 
would like to add to the "Goody Box"? 

Twenty-five respondents made general or specific recommendations in 
response to this question. Among the suggestions were: additional films 
and filmstrips, particularly films trips at the kindergarten level and 
filmstrips and films on food and consumer education. Multiple copies of 
some materials (unspecified) already included were suggested. In addi- 
tion, more posters, slides or pictures of persons suffering from diet- 
ary deficiencies, flannel board figures, books for children about nu- 
trition, nutrition games, and materials on microwave cooking, money 
management in relation to food buying, nurtition in relation to child 
care, and children and the advertising of food products on T.V. were sug- 
gested. The'most frequent suggestion was the addition of new films and 
filmstrips.' 

Specific titles requested included: 

Rating the Diets (Consumer Reports) 

Snackology (The California Raisin Advisory Board) 

Food for Life: The Basic Four (Tupperware) 



The Journal of Nutrition Education 
USDA Yearbook of Agriculture 

The Physiology of Exercise (Sunburst Communications) 

Your Body , Fitness, Growth and Appearance (Guidance Association) 

Winnie the Pooh films on nutrition 
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Question #4: What other suggestions have you or other users of 
the materials had for improving the "Goody Box"? 

Fifteen respondents chose to make suggestions for the improvement 
of the kit. (Several others used this question to state their approval 
of the Goody Box and its contents or to make promises to improve the 
circulation of the materials during the SY 1980-81) • Three respondents 
mentioned the need for additional Goody Box kits, while another sug- 
gested dividing the box into three parts for use at the elementary, 
middle and secondary levels . Two contact persons made suggestions re- 
lated to the containers—one thought decorating the box increased in- 
terest in his/her system, while another suggested constructing the box 
so that it opened from the front and acted as a display case* In addi- 
tion, suggestions were made for elimination of the requirement of re- 
porting usage, elimination of posters, addition of more parent in- 
volvement materials, addition of more duplicatable activities, the use 
of a promotional campaign conducted in person in each school, and the 
inclusion of materials suggesting ways to coordinate food service and 
nutrition education with other subject matter. One respondent felt 
the money should have been given to the system to be spent on materials 
suggested by local teachers. 

Conclusions . , 

The overall tone of the comments about the Goody Box was very favor 
able. Respondents considered such a package of materials to be a needed 
addition to their available resources. Most of the respondents expected 
usage to increase each year as the existence of the kit became common 
knowledge. 

Consideration should be given to increasing the portion of the 
package devoted to films and filmstrips. In addition, the specific mate 
rials suggested for inclusion should be reviewed by the State NET Staff 
and perhaps added to the State Media Center if they cannot be included 
in the Goody Box. School systems also should be advised that individual 
materials may be checked out; the practice of sending the entire set of 
materials to a given school results in underusage of all materials. 

Evaluation of "Goody Box" - Basic Nutrition Education Kit 
for Public School Systems in Tennessee 

Dr. Jean Skinner 

I. Resource References 

1. Index to Nutrition Education Material (book) from Nutrition 
Foundation 

Comments: This book has a comprehensive listing of accurate 
and reliable nutrition education materials. In 
my opinion it is very appropriate for the Goody Box. 

2 . TN Resource List for Nutrition Education 

Comments: The list appears to be one that would be very help- 
ful to nutrition education personnel for locating 
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resource people in their communities. Are there 
provisions for up-dating the list periodically? 

II. Books , Posters and Visual Aids 

Preschool 

3. Cooking and Eating with Children 

Comments: The introductory pages contain some important con- 
cepts and suggestions for cooking with children. 
However, the format is rather dull and these se- 
lections may be overlooked by -teachers. The entire 
book, including recipes, is written for teachers 
and not specifically for preschool teachers. In 
fact, many of the recipes are too complex for the 
very young child. I suggest that this publication 
be classified " Elementary " rather than "Preschool" . 

4. Exploring Foods with Young Children 

Comments: This publication has many good ideas for integrat- 
ing nutrition education into existing subject mat- 
ter areas such as communication, arithmetic, 
science, etc. For each area there are sections on 
objectives, procedures, activities/materials, and 
vocabulary words. Again, this publication is suit- 
able for elementary teachers as well as preschool 
teachers. This publication would be useful in im- 
plementing the recently developed Nutrition Educa- 
tion Objectives. 

5. Meal Time - Happy Time 

Comments: This publication would be especially useful to 
parents and food service workers. 

Elementary ( &^ Up ) 

6. Creative Food Experiences for Children 

Comments: This publication has many usefuj suggestions for 
nutrition education" of children of various ages. 
Some of the materials could be used with young 
children, even kindergarteners and first graders 
("What can we do with an apple?" p. 37. "What 
can we do with an oranga?/' p. 44) . Other mate- 
rials, such as the section on complementary pro- 
teins, are suitable for the high school age stu- 
dent. In a few instances, very sweeping, ques- 
tionable statements are made without documenta- 
tion - "Convenience foods encourage members of 
families to eat at different times . . . Food is 
less interesting (now than in the past) . . . 
We eat fewer . . . ethnic foods (today)." 

7. Food Facts Talk Back 

Comments: This pamphlet contains accurate facts about current 
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food fads and fallacieson such topics as addi- 
tives, weight reduction, and pregnancy. This 
publication is a useful resource for teachers 
and older students. 

8. Fun with Good Foods 

Comments: This booklet contains many nutrition-related 
activities such as puzzles and games. The 
material is accurate and suitable for elemen- 
tary children* 

9. National Dairy Council Materials 

Comments: The materials are colorful, accurate, and very 

useful in nutrition education. Because of their 
versatility, I recommend that these materials be 
given to each teacher . The Nutrition Source 
Book is an accurate and handy reference for 
teachers. However, teachers should be cautioned 
about teaching about specific nutrients before 
the children are developmentally ready for such 
detailed information. These materials are use- 
ful to teachers of children elementary age 
through high school. The materials contain 
teaching tools as well as information for re- 
ference. 



10. . Nutrition in a Changing World 

Penn State N.E. Curriculum Guides (Preschool - 6) 
Comments: These guides were carefully developed and pilot- 
tested in Pennsylvania schools. They are imagi- 
native resources with highly accurate informa- 
tion. The guides are divided into broad grade 
level categories rather than specific grades 
(Early Childhood, Primary, and Intermediate). 
The content of the Intermediate Guide (4-6) in 
its current form is a bit overwhelming. There 
is so much material that students would have 
time for little else besides nutrition. How- 
ever, that guide is under revision at this time, 
and many problems may be alleviated in the re- 
vised form. I recommend that the newer version 
of the Intermediate Guide be included in the 
Goody Box as soon as it is available. These 
guides would be very useful to teachers in Ten- 
nessee schools . 

11. Spenco Exercise Poster Set 

Comments: Very colorful posters about health and exercise, 
NOT nutrition, and so may be only marginally 
useful for nutrition education, 

12 . Pencil and Paper Fun to Teach Nutrition 

Comments: Some of the activities outlined in this publica- 
tion are suitable for elementary children, others 
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are too advanced in content for anyone except high 
school or college students. This resource will be 
helpful if used selectively. — 

For High School 

13. Food ; Where Nutrition, Politics and Culture Meet 

CoTTunents; I have reservations about this document. Some state- 
ments are inaccurate, others are misleading. For 
example, in the section on anemias (p. 66) it is im- 
plied that pernicious anemia is increased by an in- 
adequate intake of vitamin ^-^n' Pernicious anemia 
is caused by a lack of a substance called Intrinsic 
Factor (IF) which is necessary for intestinal ab- 
sorption of vitamin B^^. In another example, from 
the chart on p. 60, one can conclude that "exces- 
sive sugar consumption" is a major contributing 
factor to diabetes and that the disease can be pre- 
vented by "avoidance of refined sugar". Scientific 
data do not support this position, which is stated 
more accurately in the text (p. 63). On the other 
hand, the publication contains some interestJLng in- 
formation and innovative ideas. However, I doubt 
that teachers have enough nutrition knowledge to 
differentiate facts from fallacies. 

14. Food for Sport 

Comments: This book is an interesting, accurate, and technical 
publication on nutrition for athletes. The book may 
be too advanced for many high school students, but 
will be a very useful resource for coaches and teach- 
ers. Many current issues are addressed. 

15. Nutrition for Athletes 

Comments: This publication contains accurate information about 
— specific nutritional needs for athletes. The spe- 

cial needs of teenage athletes are described. This 
is an excellent publication for teachers, coaches, 
and advanced students . 

IIIV Slides, Films trip Sets and Cassettes 

16. Deficiency Disease Slides from Nutrition Today 

Comments: Although most sections of this series are accurate 
and informative, there are several areas with mis-- 
leading or inaccurate content: Examples of inac- 
curate information are the following: 

Vegetarians (vegans) may run the risk of 
megaloblastic anemia, but not pernicious 
anemia, as stated. By definition, per- 
nicious anemia is caused by a lack of 
Intrinsic Factor (IF) which facilitates 
absorption of vitamin B^2- Pernicious 
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anemia iis a form of megaloblastic anemia. 

Added Note: Folic acid deficiency will also result 
in megaloblastic anemia. Many Ameri- 
cans are thought to have marginal in- 
take of folic acid. 

Page 19 - Text states that fruits and beef are rich 
in calcium - not so^l Rhubarb is the only 
fruit with a significant amount of cal- 
cium and that may be chemically unavail- 
able; beef provides calcium only for our 
pets \7ho eat the bones. 

Nutritional deficiencies are not a problem in the 
U.S. today. Therefore, it is my philosophy that 
nutrition education should focus on existing prob- 
lems of which there are many . The study of diet— 
^ ary deficiency diseases appropriately belongs in 

a diet therapy course, in my opinion. Also, focus 
on deficiency diseases may result in "over compen- 
sation" by the lay audience. In the fear of not 
getting enough vitamins, many people are taking 
vitamin and mineral supplements in excessive and 
possibly dangerous amounts. 

Nutrition for Children 

A. Breaking the Fast 

Comments: This films trip has many good ideas for enjoyable 
and unusual breakfasts. Cultural diversity is 
shown in the various menu items suggested — 
tacos, grits, etc. Also, children of several 
races are shown. However, many of the suggest- 
ed breakfasts are rather high in sugar content - 
ice cream added to cereal, waffles with peaches 
and maple syrup, orange juice shake and a bis- 
cuit with honey, cinnamon toast. The central 
character is in early elementary school and the 
films trip is most appropriate for that age group. 

B. The Nutrient Express 

Comments: The style of this fllmstrlp is definitely for 
young children. Content focuses on what nu- 
trients are found in the Four Food Families. 
The detailed subject matter, which includes 
topics such as vitamins, minerals and carotene, 
may be too advanced for the young child. The 
filmstrip may appear silly to the older child, 
when the food groups are more appropriately in- 
troduced . Cookies and cakes are categorized 
with grains rather than in the fifth category, 
sweets, fats, and alcohol which may leave the 
child with the impression that these foods are 
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the same as bread or spaghetti. This film- 
strip would not be suitable with current Nu- 
trition Education Objectives. 

C. Geor ge Gorge and Nicky Persnicky 

Comments: Not all children will be bi^ even if they eat 
the right foods as stated in the introductory 
section. This filmstrip also lacks sensiti- 
vity to the very fat or very skinny child with 
comments such as "too fat and slow to run away", 
"so skinny she was used as a jumprope", "people 
ran over Nicky who was too skinny to even see". 
I question the value of this filmstrip. It is 
designed for young children yet uses the terms 
carbohydrate, protein, vitamins, and minerals. 
The last section on a balanced diet is 0K> al- 
though Basic Four Food Groups are introduced. 
Each meal does not have to include food from 
each food group, however. 

18. Snacking Mouse 

Comments: Entertaining filmstrip for children in early ele- 
mentary grades. The material is accurate and fo- 
cuses on an all too common nutritional problem a- 
mohg- American children - snacking. It would be a 
good tool to begin lessons on appropriate snacks. 

19 . Food Fads and Fallacies 

A. I^ Eat What I Like Regardless 

Comments:' This filmstrip would be suitable for upper ele- 
mentary grades where the food habits of dif- 
ferent cultures are studied. Food habits of 
various religions are also covered. A food fad 
is distinguished from different food habits 
based on family preferences, cultures or reli- 
gion. This filmstrip has accurate information, 
presented in an interesting manner. It would 
also be an appropriate tool for older children 
as a review of some basic concepts. 

B. Food Fads: You Bet Your Life 

C. Is Natural Healthy? 

D. Is There a Perfect Diet? 

Comment: The remaining three filmstrips in this series 
are suitable for high school students. The 
information is sound, accurate, and presented 
in an interesting manner. Topics covered in- 
clude health foods, food additives, pesticides 
and fertilizers, nutrient labeling, and fad 
diets. I highly recommend this series of film- 
strips. 
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20. Good Sense and Good Food 

Comments: These filmstrips are accurate in content and pre- 
sented in an interesting manner . I recommend them 
highly for use with junior and senior high students. 
The subject matter is too complex for younger stu- 
dents. 

21. Inside My Mom 

Comments: This films trip contains an accurate and humorous 
presentation of the importance of good nutrition 
during pregnancy. The filmstrip is suitable for 
use with teenagers or adults. I recommend it 
highly. 

22. Nutrition for Young Minds 

Comments: Although the material in this slide series is tech- 
nically accurate, the influence of nutrition on 
mental development is, in my opinion, overempha- 
sized. The wider environmental influences as well 
as the genetic influences on mental development are 
ignored. We surely do not want students to conclude 
that poor (and sometimes hungry people) are mentally 
inferior. I question the use of this slide series 
except by well-trained teachers who will supplement 
the film with other materials to present, a more 
balanced view. 

General Comments About Section III 

Most of the visual aids are more suitable for older children (jun- 
ior and senior high) than for use in elementary schools, in spite of the 
fact that the- major NET emphasis has been on the elementary school. The 
search should be continued for high quality materials suitable in format 
and content for elementary students. 

Analysis of the Readability of "Goody Box" Materials 

LeAnn Crowley 

The readability of an article, pamphlet or book helps determine 
the appropriate grade level for which the work is written. By count- 
ing the average number of syllables and sentences per one hundred word 
passage, one can mathematically arrive at an approximate reading level. 

Other factors must be considered, however. Short words and short 
sentences could be very arduous if the ideas, concepts, and/or vocabu- 
lary presented were of great difficulty to the reader. 

In addition one must take into account the use of proper names 
or places and the repeated use of technical vocabulary. 

In arriving at the approximate readability of nutrition materials 
in the "Goody Box" the Fry and Gunning~Fog methods were used. 

Since the Gunning-Fog usually ranks materials slightly higher 
than the Fry index, an average of the two indexes generally was computed. 
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It is important that the appropriate vocabulary be taught- prior to 
reading a selection. A reader's understanding of the technical vocabu- 
lary would greatly enhance his/her ability to comprehend a selection. 

Using the named materials to teach nutrition education would neces- 
sitate a teacher's having the ability to adapt materials of varying 
reading levels to the needs of the individuals in the class. 

The following materials were studied to obtain a readability fac- 
tor and to ascertain their appropriateness for a given reading level. 

Meal Time - Happy Time (See Skinner, Item //5) 
A Guide for Parents 

The American Dietetic Association 
430 North Michigan Avenue 
Chicago, Illinois 606011 

This short pamphlet has an average readability of Grade 8. (A few 
passages are 4-5 level, but others are higher.) The charts "Guide to 
Nutrients . . • and what they do" and "Foods for Everyday" organize the 
concepts in outline form. 

Food Facts Talk Back (See Skinner, Item #7) 

The American Dietetic Association 
430 North Michigan Avenue 
Chicago, Illinois 60631 

This average readability was computed at 12+ grade level. 
It should be noted, however, that words such as fertilize, chemical, 
and insecticide were used several times within a 100-word passage. The 
repetition of these three-syllable vocabulary words raises, the readability 
level. 

The "Fact" and "Fallacy" sections of this work are very good. They 
provide a way of reinforcing the reading skill of comparing and contrasting. 

Using photographs for illustrations is especially helpful for the older 
reader (Grades 7-12) . 

Fun with Good Foods (See Skinner, Item //8) 



U.S. Department of Agriculture 
Food and Nutrition Service 
Program Aid No. 1204 

According to the Introduction in Fun with Good Foods , the material 
is designed for 6-7-8 year olds and possibly could be used with pre- 
school children under direct teacher guidance. 

The general format is very good. The print is large and easy to read. 
The pictures are big and well outlined for a young child to color. 

By using the varied activities in this material, one could more eas:Lly 
keep the interest and attention of the young child on the learning task. 
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The photograp^^^(as_used_on pages 19 and 49) are helpfu].. Sometimes 
drawings and characterizations are difficult to decode. 

Asking the learner to provide background information, such as "Draw 
your favorite foods in the milk group" on page 27, should help to develop 
the learner critical thinking skills. 

This material seems well suited to the population for whom it is 
intended, that is 6-7-8 year olds (or for Grades 1-2-3). 

Pencil and Paper Fun to Teach Nutrition (See Skinner, Item #12) 

Good Ideas Books Co. 
20 Highmount Avenue 
Warren, New Jersey 07060 

This book of Spirit Duplication Masters includes the basis of teaching 
nutrition. They should be used as supplementary and enrichment activities, 
rahter than as the primary source for teaching the concepts to be 
developed. 

At the bottom of each instructional page the instructor is given the 
concept to be developed or taught, ^as well as the grade level for which 
the material is intended. 

There are pages designed for use with the primary grades (K-3) , inter- 
mediate grades (4-6), high school and college. 

As there are no pages specifically designated for Grades 7-8, these 
students could use the high school activities. Remedial readers could be 
given the pages designed for Grades 4-6. 

The material also lends itself to developing other reinforcing skill 
sheets on nutrition. 

Food ; Where Nutrition , Politics and Culture Meet (See Skinner, Item //13) 
An Activities Guide for Teachers by Katz and Goodwin 

Center for Science in the Public Interest 
1755 Street, N. W. 
Washington, D.C. 20009 

This appears to be an excellent activity text to use with junior high, 
high school, college and post-college age adults. As the Preface notes, 
the book could be used with ages 10 to 90. 

The most important skill for the wise use of this text would be a 
teacher's or leader's competency in adapting the suggested activities 
to both the mental and emotional maturity of the population with which 
the leader is working. 

The outline and structure are well organized and leave opportunities 
for choice of subject matter. 

The Objective portion of the material provides purposes and goois — 
needed tools for good teaching of any content area or concept. 

Background Information provides the reader with credible sources and 
ideas for finding additlmal resources, if needed. 

The materials and resources portion of the text save the teacher a 
lot of time in outlining what will be needed to effectively teach the 
concept or idea. • 
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Procedures are clearly identified by giving specific ideas for enrich- 
ment activities, as well as allowing for flexibility on the part of a 
creative teacher. 

This particular text could successfully be adapted to a variety of 
content areas. 

The text. Food ; Where Nutrition , Politics and Culture Meets opens 
doors to more fully develop the learner's thought processes and give 
opportunities for making choices. 

The book is designed to get the student involved in the creative and 
action processes that go with learning. 

Food for Sport (See Skinner, Item //14) 
Nathan- J. Smith, M.D. 

Bull Publishing Company 
P.O. Box 208 

Pals Alto, California 94302 

The average readability of this book is 11+ grade level. 

As previously discussed, the repeated use of tehnical vocabulary tends 
to raise the readability index. 

Prior knowledge of the vocabulary would increase an understanding of 
the text. 

Nutrition for Athletes (See Skinner, Item #15) 
A Handbook for Coaches 

American Alliance for Health, 

Physical Education and Recreation 
1201 Sixteenth Street, N.W. 
Washington, D.C. 20036 

The average readability was found to be at a 12+ grade level. 

There are portions of the book such as on page 15 "Notes on Foods 
Scoreboards," which were found to have a readability of Grade 8. Other 
passages computed at Grades 10, 11, and 12. 

In many selections the readability is high, as short sentences contain 
many three or more syllable words such as nutritional, ultimate, stamina, 
nutriment, comparable, dietory, etc. 

The selections on "Misconceptions and Facts," pages 28-36, require the 
reader's ability to compare and contrast. 

It should be noted that included in the title of this work are the 
words A Handbook for Coaches . Therefore, it should be used as a resource 
tool by the teacher. This probably explains the high readability. 



Goal 5.5 of the 1979 NET State Plan (mentioned, but not numbered, in 
the 1980 NET Plan) involved providing information about the NET program 
to the population of the State through the print communications media. 
The State NET staff collected a sample of newspaper and magazine articles 
about nutrition-related activities in the school systems and about the 
NET program itself. No record was kept of media coverage on television 
or radio. 



Media Coverage of NET Activities 



Wilma Jozwiak 
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News releases represented in the sample came from professional jour- 
nals as well as newspapers. Articles in professional journals generally 
were news releases from the State NET staff explaining the NET program. 
Newspaper articles usually described local school system activities, some 
of which were held in cooperation with agencies such as the Heart Associa- 
tion. Special ethnic menus served in conjunction with lessons about the 
country or culture of origin were highlighted, as were visits from "Nutri- 
bird" and "Nutriduck'* , two animals chosen to personify wise nutritional 
choices and provide good information about nutrition in the schools. In 
. addition, some articles by consultants in special areas of nutrition and 
health contained a discussion of the diets of school-age children. Several 
articles consisted entirely of pictures of school personnel, children, and/ 
or invited guests participating in special school food service activities. 

The regional distribution of the articles in the sample was adequate. 
East,. Middle, and West Tennessee school systems were represented, as well 
as metropolitan and small town systems. The more comprehensive, longer 
articles tended to be found in newspapers from the larger cities, while 
small-town newspapers were more likely to carry pictures of school visitors 
participating in special school food service programs. 

The value of some of the activities reported is open to controversy 
(for example, one-time blood pressure screening of school children as a 
means of detecting hypertension). However, this sample of media coverage 
indicated that local school systems were attempting to make people aware 
of their nutrition-related activities. 

A press release developed by the State NET staff about the overall 
purpose of the NET program would be appropriate, although such information 
might not be considered newsworthy by local newspapers. The development 
and distribution of - a statement of the NET program purpose and goals would 
be helpful to the local NET participants in planning their own news re- 
leases. In addition, preparation of quarterly views releases focusing on 
interesting or timely portions of the NET program — for example, the ETV 
series on nutrition, or the curriculum components developed to correlate 
nutrition and the study of Tennessee history — might prove useful to NET 
participants. Future data collection also should include a sampling of_^ 
non-print media. 

Summary 

^Reactions of elementary school teachers who received the newsletter, 
the ''Goody Bag", were quite positive concerning newsletter content. How- 
ever, the sample of recipients who sent in an evaluation was too small to 
lend credibility to the findings. The nutrition consultant who assessed 
the content of the Goody Bag found that the publication generally present- 
ed accurate nutrition information that would be useful for elementary 
school teachers. The consultant recommended that a similar newsletter 
be designed with content appropriate for teachers in Grades 7-12. Recip- 
ients of the Goody Bag provided two suggestions: 

(1) include more instructional aids and activities for teachers to 
use in teaching nutrition, and 

(2) make sure each issue is delivered in time for teachers to use 
the activities suggested for special dates or holidays. 
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State Media Center personnel supplied information concerning the 
number of times various nutrition education materials were checked out 
by State education specialists or local school food service supervisors 
or managers. No information was provided concerning the number of stu- 
dents influenced by usage of these materials. Future usage report forms 
should be designed to include this information. Dr. Seuss on the Loose 
was checked out 42 times, and ten publications were checked out 30 or 
more times, but many materials were not checked out at all. Reasons for 
under-utilization should be probed and solutions sought. 

School system representatives charged with the responsibility of 
checking out Goody Box materials to teachers reported that almost one- 
third of the 24 inventoried titles had been checked out 200 times or 
more. The filmstrip The Snacking Mouse had been utilized a total of 
406 times, and the filmstrip series Nutrition for Children a total of 
309 times. Contact persons estimated that 20,013 elementary school 
children had been "directly influenced" by use of The Snacking Mouse , 
12,948 elementary school children had been influenced by use of the 
National Dairy Council cardboard food models, and 12,122 elementary 
school children had been influenced by Nutrition for Children filmstrips- 

The nutrition consultant engaged by the evaluators gave high marks 
for accuracy in presentation of nutrition concepts to The Snacking Mouse , 
the National Dairy Council materials, and most other materials in the 
Goody Box. However, the Nutrition for Children films trips, which were 
so popular at the local level, did not receive a favorable review. 

The number of films and filmstrips in the Goody Box should be in- 
creased. More than one Goody Box should be provided for those -sys terns 
where usage is great. Contact persons should be encouraged to separate 
materials by grade level and lend only that poition of materials that is 
appropriate for the grade level for which materials are requested. The 
entire Box should not be checked out to a school that does not include 
Grades K-12. Additional copies of heavily used materials should be obtained. 

The reading specialist engaged by the evaluators to assess the 
readability of Goody Box materials found that the repeiated use of multi- 
syllabic words such as nutritional, stamina, nutrient, and dietary raised 
the reading level of many of the materials to Grade 12 and above. The 
specialist recommended that teachers work carefully with students to 
develop the required technical vocabulary before using some of the 
materials. 

A sample of NET-related newspaper and magazine articles was re- 
viewed. Longer articles dealing with diet and nutrition were most 
often found in newspapers published in large metropolitan areas; pic- 
tures and short stories about local school system activities such as 
tasting parties were most often found in small-town newspapers. The 
evaluators recommended that the State NET staff develop for local 
papers at least one press release describing the overall purpose of 
the NET program and some of the related activities. Quarterly or 
monthly articles could also be prepared to publicize particularly in- 
teresting activities. Even if these stories were not utilized as writ- 
ten, the content should prove helpful to local nutrition educators as 
they plan their own news releases. 



12 i 



107- 



CHAPTER SIX 



REVIEW OF PILOT PROJECTS 



Appendix C contains a listing of nine pilot projects which were 
selected to receive NET funding for the school year 1979-80. Insuf- 
ficient time and funds for travel prevented the evalua tors from visit- 
ing more thau one project site—that in Rnoxville. A report on the 
visit to Whittle Springs Junior High School, where the project "Reach- 
ing Teens With Nutrition Education" was being carried out, is included 
in .this chapter of the evaluation report. 

During the last month of the NET evaluation Ms. Dulcie Peccolo 
developed a standard outline for gathering information about pilot proj- 
ects and used the outline to conduct a telephone interview with the 
directors of three additional projects. The- "Survey Form for Review of 
Pilot Projects," which will be utilized by the evaluators during project 
site visits in 1980-81, appears below. Reports follow on the projects 
in Putnam and Carroll counties and in Cleveland. 

Survey Form for Review of Pilot Projects 

Dulcie Peccolo , 

Project Name: 

Location: 

Audience: 

Contact Person (s): 

I* Synopsis of the Project 

A. Purpose of the Project 

B. Project Objectives 

C. Project Plan/Strategy 

II. Basis for Project's Purpose/Objectives 

A. Evidence of needs assessment prior to the project 

B. If positive response to II - A, brief summary of needs as- 
sessment findings. 

If negative response to II - A, why was a needs assessment 
not conducted? 
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C. Based on needs assessment findings, what potential or actual 
overlap or linkage of services exists with other agencies? 



III. Number, type and qualifications of personnel 



IV. Accomplishment of Objectives — Supporting Evidence 

A. Factors influencing implementation (i.e., Did proposed activi- 
ties take place?) 

B. Summary of instructional methodologies (i.e., workshops, in- 
service training, classroom, etc.) 

C. Summary of material development (i.e,, appropriateness for proj 
ect participants, quality of delivery and utilization) 

D. Individual project outcomes (i.e., basis for measuring change 
in food related behavior, basis for evaluating outcome) 

E. Nature of parental/community Involvement 



V. Summary 

A. Project recommendations and corresponding changes 
B* Relationship to overall state plan 
C. Other 



"Reaching 'Teens with Nutrition Education" 

The goal for the "Reaching Teens with Nutrition Education" project 
was to improve the effectiveness of nutrition education for adolescents. 
A two-day workshop on nutrition for teenagers was conducted in the Fall 
of 1979 for 25 health and home economics teachers' in Grades seven through 
nine in the Knoxville City school system. An estimated 3,000 of the 
6,628 junior high school students in the system were reached by these 
teachers. The objectives for the workshop were to increase the knowledge 
and the confidence of teachers in order to increase the knowledge, and to 
improve the attitudes and dietary practices, of adolescents. 

The workshop focused on the food and nutrient needs of adolescents, 
including growth needs > needs of the athlete, and needs of the pregnant 
teenager. Current information on the knowledge and food habits of ado- 
lescents, controversies, fads, and scientific discoveries was included. 
Suggestions were made for materials and activities to be included in the 
units to be developed by the teachers. Plans for evaluation Included a 
pre- and post-test of teacher and student knowledge. The dietary prac- 
tices of students were to be assessed using a 24-hour dietary recall. 

The following site visit report summarized the experience of one 
junior high school in the Knoxville City school system. 
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Site Visit Report 



Place: 



Whittle Springs Junior High School, Knoxville, Tennessee 



Date: 



May 26, 1980 



Contact: 



Ms. Amy Cross, Home Economics Teacher 



Site Visitors: Wilma Jozwiak and Lynne Roberson 

Two teachers from Whittle, Springs Junior High School (Grades 7, 8, 
and 9) participated in the Nutrition Education Workshop conducted by 
Rnoxvllle City Schools personnel in Fall 1979. The home economics 
teacher at Whittle Springs taught nutrition to approximately 150 stu- 
dents in Grades 7, 8, and. 9 . The health, teacher taught, .one unit on nu- 
trition to approximately 120 students in the 8th grade. 

In her evaluation of the Nutrition Education Workshop Ms. Cross 
noted that both the content and the materials were very helpful in the 
development of curriculum activities. The units of instruction she 
developed were integrated with the units on foods. Evaluation consisted 
of tests of knowledge. Behavioral change was discussed with students but 
not evaluated. 

.Ms. Cross indicated that she utilized the services of the system 
Nutrition Coordinator who made available books, journals, and films, 
provided ideas about development of the units, and assisted in the 
administration of 24-hour dietary recalls to the students. She observed 
that the dietary recall served to increase student awareness of food 
habits, but was not accurate as a measure of behavioral change. 

Ms. Cross indicated that nutrition was not integrated ipto other 
subject matter areas and she was not aware of any interest in doing so 
among other teachers. Ms. Cross encouraged students to share what they 
had learned with their parents, but there was no structured link with 
parents to increase their involvement. It was noted that It is diffi- 
cult to involve parents effectively in any school activities. 

There was no Youth Advisory Council at the school. The students 
stay in the school for lunch. Ms. Cross had no information about the 
extent of participation in the school lunch program. Ms. Cross report- 
ed that the food is prepared very well, but the meals usually contain 
several foods which are high in carbohydrate and they lack fresh fruits 
and vegetables. Menus are determined at the system level, and the stu- 
dents and school personnel do not have'an opportunity to comment on menus. 

Ms. Cross had conducted a survey to determine whether any students 
would be interested in a unit on weight control. The responses indi- 
cated that there was an interest. Ms. Cross noted that counseling might 
be .needed to help the students achieve their objectives. She also recom- 
mended the amplification of content on weight control in teacher educa- 
tion workshops. 

Finally, Ms. Cross noted that home economics teachers have no cur- 
riculum supervisor and no guidelines for the home economics curriculum. 
She belifived that such aid would be helpful to the teachers and beneficial 
to the students. 
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Review of Pilot Project's-Putnam County 
(Phone Interview Survey) 

Dulcie Peccolo 



Project Name: 

Location: 

Audience: 



A Multidirectional Approach to Nutrition Education of 
Children 

Tennessee Technological University, under the sponsor- 
ship of the Putnam County Department of Education 

Nutrition education team of "teachers" — kindergarten, 
primary, secondary and vocational teachers, superin- 

tendents, principals, supervising teachers, parent 

volunteers, school food service supervisors, cafe- 
teria managers, and older students acting as peer 
teachers. 

Contact Person: Dr. Cathy Baker, Project Director 
I. Synopsis of the Project . 

A. Purpose of the Project 

The overall purpose of this project is to bring nutrition 
education to children by coordinating and encouraging the ef- 
forts of many "teachers." By establishing a team of teachers 
the process of integrating nutrition information into existing 
course work will be possible. Primarily, the ultimate change 
sought in the child is a more positive attitude toward accept- 
ing a wider variety of foods and an understanding that nu- 
trition is important for intellectual development and health. 

B. Project Objectives 

The major objectives of the program are: 

(1) To improve menu planning practices of SFS personnel. (NET 
Goal #4) 

To improve the quality of ^ food served in the National School 
Lunch Program. (NET Goal #4) 

To encourage SFS personnel to evaluate their present pro- 
grams, making changes where necessary. (NET Goal #4) 

(2) To develop an awareness in parents and teachers and, through 
them, in students, that proper nutrition is necessary for 
full participation in academic and extracurricular activi- 
ties. (NET Goals #2 and 5) 

(3) To dispel misinformation and supply current information to 
coaches and health teachers concerning nutrition and physical 
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fitness. (NET Goal #8) 

(4) To contact principals, supervisors, and superintendents 
regarding the matter of nutrition education and encourage 
their leadership among teachers. (NET Goal #1) 

To encourage Breakfast Program participation. (NET Goal #7) 

To involve principals with SFS personnel and teachers in ef- 
forts to develop special events related to nutrition. (NET 
Goal #1) 

(5) To make available to teachers a variety of materials and 
supplies for classroom use and sound basic nutrition knowl- 
edge. (NET Goals #2 and //3) 

(6) To combat nutrition misinformation that confronts students. 
(NET Goal #7) 

To improve nutrition attitudes and knowledge among students 
and to promote nutritious eating habits among students. 
(NET Goal #7) 

To publicize nutrition-related activities carried out in 
classrooms while providing factual information to the 
general public. (In addition to NET Goals) 

Project Plan/Strategy 

The following strategies correspond numerically with the object- 
ives provided in section I-B: 

CD Managers and SFS personnel will be instructed by the nutri- 
tion education consultant at a two-day Educational Confer- 
ence. Improved food preparation methods will be taught 
through the use of films with a tasting session using the 
prepared foods following training. Further encouragement 
and reminders of their duties will be mailed to the manag- 
ers throughout the 1979-80 school year. 

The SFS personnel will be encouraged to use posters, dis- 
plays and Verbal one-to-one instruction in their cafeteria. 

Use of sack lunches and family-style service will be en- 
couraged by giving appropriate menus^ recipes, and cost 
information. 

(2) Teachers will provide children with a list of snacks to take 
to their parents to choose from and encourage the formation 
of "snack brigades" as a class project. 

Parents in the Parent Volunteer group will be instructed by 
letters and pamphlets. 
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•Coaches will be instructed by the nutrition education con- 
sultant at the Educational Conference. Knowledge gained 
will be- evaluated with pre- and post-tests. 

Principals will be contacted by the nutrition education 
consultant at two study council meetings and instructed in 
a) how an event such as "Heart Day" (where students would 
learn about heart disease and be served a lunch with 
foods appropriate for a heart patient) could be developed, 
and b) the importance of breakfast and how they can 
implement a breakfast program. Letters of informa- 
tion and encouragement will be sent soon after the 
meetings. — 

The nutrition consultants will offer a graduate course in 
nutrition education to be taken for credit at Tennessee 
Tech. Univ. Half of . the teachers involved will share 
their learnings with their students to see if increased 
knowledge about nutrition leads to improved habits. The 
other half will be a control and will not teach nutrition 
education in the classroom. They will learn to pre- and 
post-evaluate attitude, knowledge, nutrition status and 
plate waste, the latter using a visual technique developed 
at Florida State University. 

Presentations at the Educational Conference will be made 
by the nutritional consultants with^ emphasis on specific 
activities for their particular discipline. Materials 
will be available and explained fully rather than just 
provided. Followup inquiries will be used to evaluate the 
implementation of the suggestions. Encouragement for in- 
teracting in joint projects with their respective cafeteria 
managers will be given along with concrete suggestions for 
these projects. 

The teachers will teach the students in a classroom situa- 
tion using Food . . . Your Choice and information gained 
during the Educational Conference. 

Before a new food is introduced in the cafeteria, it will 
be shown to the students in the classroom. 

The SFS manager will visit classrooms, and give one-on- 
one instruction and encouragement. 

The student council will appoint a committee to help the 
SFS Manager with menu planning (a representative group 
of students might be selected for this purpose by facul- 
ty) . This idea will be proposed at the Principal Study 
Council Meetings. Students. will tour the school cafeteria. 

Sixth grade students at Uffleman Elementary School in Mon- 
terey will receive nutrition instruction from their teacher 
and senior Food and Nutrition majors from Tenn. Tech Univ. 
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They will purchase and prepare; nutritious snacks and meals 
at a newly purchased* "kitchen center" for the classroom. 
Selected students will then teach younger children and in- 
vite them to join in their meals. These older students 
will publicize their project and nutrition facts through 
radio spots and newspaper articles. 

Children will be served lunch family-style. 

Children will eat nutritious snacks in the classroom pre- 
pared by parents (and peer teachers). 

Older students will learn about insurance terms and issue 
Nutrition Insurance Policies to younger students at Uffle- 
man Elementary School. 

II. Basis for Project's Purpose/Objectives 

A. Evidence' of needs assessment prior to the project: 

The need for the project was demonstrated by surveying 
school food service personnel, teachers, parents, and super- 
intendents/principals/supervisors of instruction in the Upper 
Cumberland Region. Informal polling and phone conversations 
with these individuals showed that more nutrition education 
was needed than was offered at the time of the needs assess^ 
ment . 

B. If positive response to II-A, brief summary of needs assess^ 
ment findings: 

The needs assessment for this project found a minimum 
amount of nutrition education programs and classroom activi- 
ties being implemented in the Upper Ciunberland district. A 
need for further nutrition education, materials and support 
was reported. Formal nutrition classes were not found at any 
grade level except in home economics courses in all junior and 
senior high schools. The most pressing need demonstrated 
through the survey related to the effects of nutrition inade- 
quacies on learning abilities. 

If negative response to II-A, why was a needs assessment not 
conducted: 

Not applicable. 

C. Based on needs assessment findings, what potential or actual 
overlap or linkage of services exists with other agencies? 

At the time of the needs assessment survey it was esti- 
mated that only 0.1% of the total instruction time in grades 
K-12 in the Upper Cumberland Region was devoted to nutrition 
education. Accordingly, no overlap of services was evident. 
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The Tennessee Agricultural Extension Service offered nu-. 
trition instruction for third and fourth graders which was said 
to be very effective. Duplication of subject matter/methods was 
■ avoided in the project to take advantage of this linkage of ser- 
vices • 

III. Number, type, and qualifications of personnel: 

Dr. Cathy Baker, the project director, is employed at Tennessee 
Technological University. She team-taught the graduate course in 
nutrition education offered as one of the project's components. The 
research assistant working with the project held a master's degree 
in biology and had a teaching certificate. 

IV. Accomplishment of Objectives — Supporting Evidence: 

A. Factors influencing implementation: 
(i.e.. Did proposed activities take place?) 

At the onset of the project the project director had hoped 
for more parental participation. When the proposal was written 
a parent , volunteer group in the Upper Cumberland Region had 
agreed to work with*"the project. By the time the project went 
into effect in 1980 this volunteer group was not able ^ to follow 
through with its earlier commitment. The project director in- 
dicated the time and money allocated for parental involvement 
was channeled into other areas of the project. 

Another factor which delayed implementation of the project 
was the long purchasing cycle for kitchen equipment. The proj- 
ect direc tor indicated it took two months to get * the ^equipment 
delivered and installed properly. 

B. Summary of instructional methodologies (i.e., workshops, inservice 
training, classroom, etc.): 

A major instructional component of this project was the 
graduate course offered in nutrition education at Tennessee Tech. 
University. The nine graduate students taking this course com- 
pleted a course evaluation which will be included in the proj** 
ect's final report. 

A two-day inservice training session was held during the 
annual Education Conference at Tennessee Technological Univer- 
sity. Food service personnel from twelve of the fourteen Upper 
Cumberland counties were represented, with a total attendance 
of 94 for the two days. 

Fourteen health teachers attended a one hour workshop at 
the Educational Conference, entitled "The Nutrition Game Plan." 
Dr. Cathy Baker was the trainer and showed a slide/cassette 
program. 

Dr. Baker also provided a presentation at the Principals' 
Study Council concerning the Breakfast Program and organizing 
a Heart/Health Day. 
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C. Sunnnary of material development (i.e.. Appropriateness for proj- 
ect, participants, quality of delivery and utilization.): 

Two twenty-five minute videotapes on food preparation using 
commodity foods arid menu planning were written and produced by 
Dr. Cathy Baker, project director. At the time of this evalua- 
tion these videotapes and other materials developed under the 
project were not available for review. 

D. Individual Project Outcomes 

Food service personnel taking part in the inservice training 
sessions were sent a followup letter asking them to evaluate their 
training. Of the eight responding, all rated the training as ex- 
cellent*. 

Coaches and health teachers attending the "Nutrition Game 
Plan" workshop were given pre- and post-tests. The group answered 
. 71% correctly on the pretest and 83% correctly on the post-test . 

Graduate students taking the nutrition education course were 
given pre- and post-tests • The class averaged 71% correct on one 
hundred questions covering basic nutrition, fads and food safety 
before instruction. After instruction the class averaged 94% 
correct • 

E. Nature of Parental/Community Involvement: 

Community involvement with this project included the Heart 
and Health Day. This was held for fifth and sixth graders. Ac- 
cording to the project director, 21 students of the 500 screened 
for high blood pressure were referred to local doctors for fur- 
ther checking. 

Summary 

A. Project recommendations and corresponding changes: 

The project director recommended starting the purchase cycle 
for any needed equipment as soon as possible. As late deliveries 
can delay the project plan, the director advised an early order 
for equipment to anyone attempting to replicate the efforts of 
this project. 

B. Relation to overall. State Plan: 

The prdj'ec indicated that this project was dedi- 

cated to the State NET Plan and goals. (Note: See Section I-B 
for this linkage.) 
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Review of Pilot Projects-Carroll County 
(Phone Interview Survey) 



Dulcie Peccolo 



Project Name: 



Carroll County Nutrition Education and Training 
Program 



Location: 



Huntington, Tennessee 



Audience: 



Forty Food Service Personnel and Supervisors from 
Four Rural School Systems within Carroll County 



Contact Person(s): Lon Z. Shuler, Project Director 

*Vicki Hatcher, Child Development Specialist, and 
NEAT Program Evaluator 



I. Synopsis of the Project 

A. Purpose of the Project 

The main purpose of this project was to: 

(1) Improve the quality and eye appeal of foods served, and to 
control costs by training food service managers and workers 
in the principles and practices of menu planning, quantity 
food preparation, merchandising and service. 

(2) Improve the quality of food served, maintain sanitation 
standards, ax;d encourage good food eating habits of child- 
ren in child care centers and in family day care homes 
throughout the State. 

B. Project Objectives 

The major objectives of the program are to: 

(1) Develop a Nutrition Education and Training (NEAT) Program. 

(2) Provide staff development for 40 food service employees 
and their supervisors. 

(3) Plan for dissemination of information both internally and 
externally. 

(4) Plan for the management of the program by objectives. 

C. Project Plan/Strategy 



(*Note: Ms. Hatcher provided the information for 
the phone survey as the project director was on 
vacation. ) 




The following strategies were to be employed to achieve the 
project's objectives: 

(1) Operation of Program — Develop and implement a learning 
environment to provide nutrition education and training 
services to personnel in the four school, systems. 

(2) Staff Development — Develop and implement a pre- and in- 
service staff development program, based upon a needs as- 
sessment of individuals involved, that will be adequate in 
preparing all food service personnel including supervisory 
personnel for those competencies necessary to implement . the 
program, 

(3) Dissemination — A plan for dissemination of information 
(both internally and externally) concerning the program 
will be implemented and refined during the duration of the 
project, 

(4) Management — A plan for the management by objective for 
the program will be implemented and refined during the 
grant period for the project* 

II. Basis for Project's Purpose/Objectives 

A. Evidence of needs assessment prior to the project: 

The need for this program was established by doing a needs^ ^ 
survey, going to records in school systems, questioning adminis- 
trators and staff personnel in the schools and gathering data 
from published materials compiled in Carroll County. 

B. If positive response to II-A, brief summary of needs assessment 
findings: 

The findings of this project's needs assessment demonstrated 
that the school system was unable to meet the training needs of 
all the cafeteria staff due to a lack of instructional material 
and specialized trained personnel. The needs assessment showed 
Carroll County to have a -high percentage of economically and 
socially deprived families with related nutrition problems. 

If negative response to II-A, why was a needs assessment not 
conducted: 

Not applicable. 

C. Based on needs assessment findings, what potential or actual 
overlap or linkage of services exists with other agencies? 

No overlap of training for food service personnel was 
evident . 

III. Number, type and qualifications of personnel: 
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The project director is presently the director of federal pro- 
grams for Carroll County School Systems. He has a master's degree 
in elementary education and has completed additional hours of gradu- 
ate study. , 

In addition to the project director, two consultants worked 
directly with the project. One consultant held an M.S. degree with 
a major in foods and nutrition and the second consultant was a child 
development specialist. 

Three registered dieticians evaluated the school cafeterias tak- 
ing part in the program at the beginning of the project. The dieti- 
cians also conducted the inservice training sessions for the food 
service workers. 

IV. Accomplishment of Objectives — Supporting Evidence: 

A, Factors influencing implementation: 

(i.e.. Did proposed activities take place?) 

Of the initial 40 food service personnel selected to par- 
ticipate in the project, only 34 individuals participated for 
the entire year. The remaining 6 food service workers were 
unable to participate for the duration of the project due to 
construction work being done in their school cafeteria. 

Bad weather delayed one scheduled inservice training ses- 
sion for food service workers. This session was simply post- 
poned and carried out at a later date. Parent tasting parties 
also had to be rescheduled due to bad weather. 

The only proposed activity which did not take place at all 
was the consulting service offered to other school cafeterias 
by food seirvice personnel taking part in the project. This was 
a result of the fact that no requests were received for this 
type of service. 

Summary of instructional methodologies (i.e., workshops, in- 
service training, classroom, etc.): 

Inservice training was the primary instructional method 
used for food service personnel represented in this project. 
Workshops were provided by project consultants on presenting 
food attractively, work simplification skills, and techniques 
in food preparation. Inservice sessions were held monthly, 
from September through May. 

C. Summary of material development (i.e.. Appropriateness for 
project participants, quality of delivery and utilization.): 

Learning modules on basic food preparation techniques were 
developed as a part of this project. Modules included such 
topics as standardizing recipes, using commodity foods, evaluat- 
ing yeast breads, and preparing salad dressings. The format was 
very straightforward for tb'^ most part. The modules were done 
in large block type, making them very easy to read. The module 
on basic work simplification techniques lacked the more sophisti- 
cated presentation of the other modules available for review and 
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appeared to be directed toward an audience with a much lower 
reading level. 

D. Individual Project Outcomes: 

Inservlce training sessions were evaluated by each food 
service worker through a questionnaire distributed at the con-* 
elusion of each session. All participants were said to be 
"enthusiastic" about the information they received In the 
training sessions. Food service supervisors also evaluated 
Indlvldxial food service workers after their participation In 
the workshops. The results of this evaluation will be avail- 
able In the project's final report. 

Both pre- and post-Intervention surveys were conducted 
In Interviews with 50 school children to measure attitudes 
about cafeteria meals. In general, most of those Interviewed 
had more favorable comments related to food services In the 
post-Intervention survey. 

E. Nature of parental/community Involvement: 

Food service workers from each cafeteria- represented In 
the project staged parent tasting parties In conjunction with 
PTAs. Response to these tasting parties was said to be most 
favorable. 

Summary 

A. Project recommendations and corresponding changes: 

The child specialist who provided the information for this phone 
survey recommended more parental Involvement for future projects of 
this nature. As parents play such an Important role in children's 
dietary habits, their Involvement is important. The child specialist 
did not have any suggestions for Increasing parental input. 

B. Relationship to the overall State Plan: 

The Tennessee NET State Plan goals addressed in this project were: 

(#4) To Improve the quality and eye appeal of foods served, and 
to control costs by training food service managers and 
workers in the principles and practices of menu planning, 
quantity food preparation, merchandising and service. 

(#6) To Improve the quality of food served, maintain sanitation 
standards, and encourage good eating habits of children in 
child care centers and in . family day care homes throughout 
the State. 
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Review of Pilot Projects-Cleveland 
(Phone Interview Survey) 

Dulcie Peccolo 



Project Name: "Progress For People," Human Resources Agencies Head 

Start Program and Cleveland Day Care, Inc. 

Location: Cleveland, Tennessee 

Audience: (1) Day care and Head Start teachers and cooks 

(2) Parents of the children 

Contact Person: Ms.. Merle Woodlee, Project Director 

I. Synopsis of the Project 

A. Purpose of the Project 

The goal for this project was to "insure that the nutrition 
curriculum developed for the Cleveland Day Care and Head Start 
Program will contribute to the growth and development, the 
socialization and cultural preservation of the child (sic) to the 
family,, community and state." 

B. Project Objectives 

The major objectives of the program are to: 

(1) Make a plan for the nutritional assessment of each child 
twice each year ^ 

(2) Collaborate with centers on adequately planned meals and 
snacks . 

(3) Plan a workshop each month for cooks. 

(4) Plan one workshop each month on nutrition for teachers. 

(5) Plan a program on nutrition education to be presented each 
month to parent meetings. 

C. Project Plan/Strategy 

The following strategies correspond numerically with objectives 
provided in section I-B: 

(1) Registered dietician to check data and plot growth charts 
twice each year. Check any special feeding problems such 
as allergy, diabetes, etc. 

(2) Introduce new food, new recipes, and child-preparation food 
activity each week. 
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(3) Hold one monthly workshop for cooks covering standardized 
recipes, food purchasing cost, preparations* and sanitation. 

(4) Curriculum developed for sequential monthly workshop materi- 
als on: basic nutrition, creative activities in nutrition 
for children, understanding growth charts, infant and child 
nutrition, resources. 

(5) A 15-minute program on nutrition to be prepared in planned 
progression throughout the year for parent meetings. 

II. Basis for Project's Purpose/Objectives 

A. Evidence of needs assessment prior to the project: 

The need for this project was demonstrated from a study made 
by tLo Head Start staff. The staff used the Clinch-Powell Home 
Visitor Guide to Assessing Family Nutrition and made three visits 
to each. child's home to assess home conditions and make recommenda^ 
tions. 

B. If positive r'esponse to II-A, brief summary of needs assessment 
findings : 

On the basis of these home surveys a definite need for nu- 
trition education was demonstrated. For example, the survey of 
home environments pointed out sewage problems, stoves that did 
not work, inadequate refrigeration for food and a general lack 
of nutrition knowledge. The survey demonstrated a need for nu- 
trition education for the day care teachers, day care center 
cooks, and parents of the children. 

If negative response to II-A, why was a needs assessment not 
conducted: 

Not applicable. 

C. Based on needs assessment findings, what potential or actual 
overlap or linkage of services exists with other agencies? 

The Nutrition Performance for Head Start and the Tennessee 
Day Care Standards direct the centers to provide nutrition edu- 
cation to parents and children. As the day care centers in 
this project are not served by any school systems or other 
institutions they must plan their own nutrition programs. 

III. Number, type, and qualifications of personnel: 

Ms. Woodlee, the project directoi; has a bachelor's degree in 
general home economics. As part of her undergraduate program she 
completed some course work in the area of nutrition. As she did 
not have the initial qualifications spelled out in the proposal 
for project director, i«e.,a registered dietician with at least 
two years of experience, she -felt it necessary to seek consulting 
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help from the Public Health Program Nutrition Director. 
IV. Accomplishment of Objectives ~ Supporting Evidence: 

A. Factors influencing implementation: 

(i.e., Did proposed activities take place?) 

The major factor influencing the implementation of this 
project was the fact that the present project director, Ms. 
Merle Woodlee, did not get started until November. Prior to 
this time two earlier project directors had resigned, Ms. 
Woodlee indicated this late starting date presented several 
problems. First was the time factor which caused a delay in 
getting the project's activities underway. The second problem 
which faced the project director was that of adjustment to the 
new position. As many of the workshop participants felt it 
was "something they had to do," it took a while to build good 
working relationships between the director and project partici- 
pants. 

B. Summary of instructional methodologies (i.e., workshops, in- 
service training, classroom, etc.): 

Workshops represented the major form of instruction for 
this project. It was not possible to hold workshops each month 
during the first quarter of the project since the first two 
project directors resigned. 

Once the workshops got underway instructional packets were 
developed for food service workers, teachers and parents. These 
program packets were designed to be adapted for use with various 
audiences. Videotapes were also made of the workshops which wei 
available for later use. 

C. Summary of material development (i.e.. Appropriateness for proj- 
ect participants, quality of delivery and utilization.): 

"Program packets" were developed in conjunction with the 
workshops held during the project. The parent packet contained 
information on the following: 1) Vitamin C, 2) Basic Four 
Group, 3) Economic Food Buying, 4) Combining Proteins, and 
5) The Potato. The packet for food managers presented infor- 
mation on the following: 1) Storing Perishable Foods, and 
2) ConserviniT the Nutritive Values of Foods. The teacher 
packet contained information on the following: 1) The Basic 
Four, 2) Key Nutrients, 3) Nutritional Activities for Child-- 
ren, and 4) Play Store. 

In K'.t'Hi^r'fi 1 , the <li>ll\/t*ry of mnterfals was weJ 1 orftniiized a 
Q ;i prol «Mifi I oiiti I loMii/ii. Ir wtnili] III* li/in! onlliimfo rtvudilH 

EK^C for the materials as Lhey mostly provided Information In list r 

than paragraph form. In most cases the reading level appeared 
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D. Individual Project Outcomes: 

Two basic forms of evaluation were used for this project. 

(1) A survey of parents' homes was made which included areas of 
sanitation, equipment, and a 24-hour recall. .These data 
were used as a basis for evaluating improvement. The 24- 
hour recall showed milk and meat consumption remained basic- 
iilly the same, while consumption of liuits and vegetables hnd 
increased at the conclusion of Lhe proioct. 

(2) Pre- and post-tests for staff before and during monthly 
workshops were administered to determine changes in knowl- 
edge, and attitudes about information presented. The post- 
tests showed an increase in knowledge, according to the 
project director. Further details related to this increase 
will be supplied in the project's final report. 

E. Nature of parental/community involvement: 

Parental involvement was achieved through home visits. 
Nutrition programs were also presented at the monthly parent 
meetings and were said to be well received. Parents were also 
invited by the project director to attend all workshops held 
for the staff. A very limited number of parents took part In 
staff workshops. 



V. Summary 

A. Project recommendations and corresponding changes: 

The project director felt the basic design for this project 
was well-founded. However, she did recommend getting an earlier 
start which would be helpful invbuilding better rapport with 
staff at the beginning of the program. 

,B. Relationship to overall state plan: 

Goal #4 of the Tennessee NET State Plan was addressed by 
this project. 



Summary 

In general, the four pilot projects reviewed were proceeding ac- 
cording to schedule and appeared to be accomplishing the objectives 
specified in project proposals. Targat groups were being reached and 
for the most part were satisfied with the training and materials they 
had received. The only problems identified were predictable ones: 
staff turnover, delays in delivery of purchased equipment, and project 
directors self-perceived inadequacy to influence as large an audience 
as they would like. Pre-project needs assessments and post-project 
evaluation, albeit internal evaluation rather than evaluation by an 
external consultant, were built into the proposal framework and were 
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being, or had been, carried out. -The evaluators look forward to visit- 
ing pilot project sites during 1980-81 to gain a better-informed perspect- 
ive from which to assess their effectiveness. 
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CHAPTER SEVEN 

SPRING -1980 -ASSESSMENT OF NUTRITION KNOlvTLEDGE, ATTITUDES, 
AND PRACTICES, AND PERCEPTIONS OF NUTRITION EDUCATION 

Assessment of Knowledge, Attitudes, and Practices 

Dr. Jo Lynn Cunningham 

Rationale for Assessment 



Evaluation of any program must be determined in relation to a cri- 
terion represented by the goals and objectives for that program. There- 
fore, identification of the goals and objectives for nutrition education 
for the State of Tennessee was essential to development of the evaluation 
plan. Because these goals and objectives for students in Grades K-12 
were being developed as part of another NET project, cooperation between 
these two projects was essential to construction of an appropriate eval- 
uation scheme. 

Because nutrition education programs often have been criticized for 
dealing only with knowledge, with little or no attention to the attitudes 
or practices of participants, a basic decision for evaluation of nutri- 
tion education programs in Tennessee was to include all three dimensions 
of beliefs-r-i.e. , the cognitive, affective, and behavioral components. 
The content was represented by the goals and objectives framework shown 
in Appendix I. ' 

In planning the general framework for evaluation of nutrition edu- 
cation for Tennessee, two concerns were evident — one related primarily 
to the issues pf formative evaluation and the other related primarily to 
the issues of siumnative evaluation. The first of these questions was 
posed: What are the nutrition beliefs of students and nutrition educa- 
tors in the State? And the second was based on the first: How effec- 
tively are nutrition education programs — and, more specifically, the NET- 
sponsored programs — responding to the needs of the students and nutri- 
tion educators? Efforts during this first year of the NET evaluation 
project were directed primarily to establishing an evaluation plan (in- 
cluding development of an evaluation design, assessment instruments, and 
data collection procedures) and collecting baseline data. 

Design and Sample 

In order to respond to the summative evaluation question, a pre- 
test-posttest control group design was selected, with baseline (pre- 
test) data collected during late spring of 1980. To assure representa- 
tion of all areas of the State, the development districts were used as 
a basis for sampling sites. 

Schools . A plan was devised whereby five schools would be identified 
from each of the nine development districts. Of these five, four were to 
be elementary schools (i.e., Grades K-6) , and the remaining one was to 
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be a secondary school (i.e.. Grades 7-12). To the extent possible, two 
of the elementary schools were to represent relatively urban areas and 
two were to represent relatively rural areas. Of the four elementary 
schools two (one urban and one rural) were to be designated as treatment 
schools (i.e., schools which would participate in the 1-day workshops 
scheduled during the summer of 1980 as part of the NET objectives proj- 
ect), and the other two were to be designated as comparison schools 
(i.e., schools which would not participate in the 1980 workshops but 
would have priority for participating in workshops during the summer of 
1981). The secondary school from each district was to be from the same 
district as one of the elementary schools designated as a comparison 
school. To be eligible for inclusion, a school had to have a school 
food service program, contain the designated set of grades, and agree 
to participate in data collection and (if designated as a treatment 

school) in a summer workshop. 

In general, this plan was followed for selection of schools to 
participate in the project. In one district , hpwever, there were not 
five schools meeting the criteria which could be identified as poten- 
tial participants. In several cases, the distribution of grades in 
the schools was something other than the K-6 and 7-12 designations, so 
somewhat different configurations were included. Although the rural/ 
urban distribution was not achieved within each development district, 
the total sample included a balance of schools from rural and urban 
areas. A list of the 48 participating schools is given in Appendix D. 



Subjects , From each school, several categories of participants were 
included. These were students (all grade levels), teachers (elementary and 
secondary), food service personnel (managers and workers), administrators, 
and parents. The number of participants in 'each category is shown in Ap- 
pendix J. 

A plan was devised whereby, in general, two elementary schools (one 
treatment school and one comparison school) were targeted for Grades K, 
3, and 5; the other two elementary schools were targeted for Grades 1, 
2, 4, and 6. The children in one classroom at each of the targeted grade 
levels for each school were included in the study. In the secondary 
schools, two classes representing ^ cross-section of the student popu- 
lation (e.g., English, study hall) ^ere included for each grade level. 
Parents of all students (elementary and secondary) selected for inclu- 
sion' also were asked to participate. 

At each elementary school one teacher at each grade level was in- 
cluded — the teachers of the classrooms targeted for student assessment 
plus one teacher at each of the remaining 'grade -levels. In each sec- 
ondary school, two teachers were selected from each of four subject 
matter areas; home economics, biological science, social studies, and 
health. At each participating school, the principal, other school ad- 
ministrators (e.g., assistant principal, curriculum supervisor), food 
service manager, and food service personnel also were included. 

Measurement 



After the goals and objectives for nutrition education for Tennessee 
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Kere identified, existing instruments for assessment of nutrition beliefs 
were reviewed. Primary criteria used in examining instruments for pos- 
sible use included content validity (i.e., the match between the Tennes- 
see NET goals and objectives and the dimensions included in the instru- 
ment), appropriateness for various developmental levels, ease of adminis- 
tration, and published psychometric indicators (e.g., reliability and 
validity indices). No .instruments were identified which provided the 
necessary match with ^ the Tennessee goals and objectives; in addition, 
most instruments were deficient on at least one of the other criteria. 
Therefore, it was necessary to construct instruments specifically for 
use in this study. 



Instrument development . A set of 11 different instruments was needed 
for the study: forms for students at five developmental levels (i.e.. Grades 
K-1, 2-3, 4-6, 7-9, and 10-12); teachers at two levels (i.e., elementary, sec- 
ondary); food service personnel in two categories (i.e., managers, workers); 
administrators; and parents. The decision was made to include a measure 
of attitudes for all 11 groups, a self-report measure, of practices for 
all 11 groups, and a measure of knowledge for 9 of the 11 groups (all 
. except school administrators and food service" workers) . In addition, 
in other components of the study there were measures of perceptions of 
nutrition education, especially the NET program of nutrition education, 
for all 11 groups, and an observational measure of eating behavior 
(plate waste) for the five student groups. 

A multidisciplinary team was involved in the development of the 
instruments for assessing nutrition knowledge, attitudes, and practices. 
This team included specialists in human development; nutrition and food 
sciences; early childhood, elementary, and secondary education; con- 
sumer studies; and measurement and assessment. The group of ,ten peo- 
ple was divided into five pairs, each containing at least one person 
with some background in nutrition and food sciences and at least one 
person with some background in working with students at a given devel- 
opmental level. A subcommittee of five people (one repre'sentative 
from each of the five teams) was designated, and from this subcommittee 
a core working group of three people (representing expertise in early 
childhood, elementary, and secondary education and in the content areas 
of nutrition and food sciences, human development, and measurement and 
assessment) was constituted. 

Given the framework for structure of the instruments, the first 
step was to generate an item pool. Each of the five teams was given 
responsibility for generating approximately 80 nutrition knowledge 
items (20 items at the designated developmental level for each of the 
4 goals in the objectives framework), 40 nutrition attitude items (10 
items for each of the 4 goals), and 40 nutrition practices items (10 
items for each goal). All knowledge items were multiple-choice format 
with four response alternatives. All attitude and practice items wero 
Likert-type scales, with the number of alternatives varying by de- 
velopmental level (2 alternatives for Grades K-1, 3 alternatives for 
Grades 2-3, 4 alternatives for Grades 4-6, and 5 alternatives for 
Grades 7-9 and 10-12). 

From the item pool generated at this point, the team selected ap- 
proximately half the items in each category for use in the pilot form 
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of the student instruments. The number of items per objective was based 
on the relative priorities designated for each goal and objective at 
each developmental level at the time of the objectives framework was con- 
structed as part of the objectives project; each objective at each de- 
velopmental level was represented by at least one knowledge item, and 
each goal was represented by at least two attitude and two practices 
items. The distribution of items by objective and by grade level (ele- 
mentary) or subject area (secondary) on the pilot forms of the instru- 
ments is shown in Appendix K, 

All knowledge items for the adult instruments were taken from the 
item pool already generated. A core of 30 knowledge items was selected 
for inclusion on all four adult instruments containing a knowledge dimen- 
sion. As shown in Appendix K, this core of items included representation 
of each terminal objective and each of the five developmental levels repre- 
sented by the different student instruments. The additional knowledge items 
for each adult instrument were selected because of the. particular relevance of 
the content to that group. The attitude and practices items were select-- 
ed because of their particular relevance to each group and included 
representation of nutrition-related attitudes and practices directed to- 
ward self as well as ones directed toward the students with whom they 
were affiliated. Each goal was represented by at least three attitude 
items and three practices items on each adult instrument. The distri- 
bution of items by objective and by developmental level of student con- 
tent on the pilot forms of the instruments is shown in Appendix K, 

Instruments were designed for administration in accordance with the 
developmental level of the respondents. For students in Grades K and 1, 
each knowledge item was represented by a slide with pictures represent- 
ing the four response alternatives; each picture was designated by a 
geometric symbol (i,e,, circle, square, triangle, star) keyed to a symbol 
grid on the student answer sheet. Each question was read to the students, 
and students were instructed to mark the appropriate symbol on the answer 
sheet. For the attitude and behavior items, geometric symbols also were 
used to designate the standard response alternatives (i.e,, smiley and 
frowny faces for agree and disagree; star and square for yes and no). 
For students in Grades 2 and 3, each student had a cop^ of the instrument 
with the printed questions and response alternatives, but items were read 
to the students, who were instructed to mark their answers directly on 
the copies of the instruments. Students in the other grades were given_ 
instrument copies to read on their own and were instructed to respond by 
marking optical. scan sheets. Parent instruments were designed for response 
directly on the form, but all other adult instruments were designed for 
use with optical scan sheets. Copies of the pilot versions of all instruments 
are available upon request. 



Pilot test . All InstniJTir-nti.s wen.* p i 1 ot -t f-sMui in Kjiox Catiiit.y r'jnd ad- 
jacent counties; a list of the Kf-hfjolK p;irt i c 1 p;if fri;*. In J he pllcil l^^^fil given 
in Appendix M. Because of the length of the pilot test versions of the instru- 
ments, the student instruments were designed to be administered in two class 
periods. All other procedures were the same as those planned for the actual 
data collection. The number of participants who completed the pilot test is 
shown in Appendix N for each instrument . 
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Participants in the pilot test were asked to indicate suggestions 
for improving the clarity of the general format and/or specific items 
as well as administration procedures. Reliability analyses (Cronbach's 
alpha) were computed for all scales, and item analyses were conducted 
for the knowledge components. The reliability coefficients and average 
difficulty and discrimination indices for the various scales on the 
pilot versions of all instruments are given in Appendix 0. 

A panel of judges was used to review items for the various in- 
struments at several stages. Both a preliminary version of the pilot 
test version of each instrument and the actual pilot test version were 
reviewed by professionals in relevant areas of nutrition and food sci- 
ences and human development and education. 

In general, comments from pilot test participants, field test per- 
sonnel, and professional reviewers were positive. However, a few ques- 
tions were raised about the appropriateness of using four response al- 
ternatives with kindergarten children. Therefore, an alternate format 
for the_ instrument for students in Grades K-1 was tested in a kinder- 
garten setting. On this fom, half the knowledge items had two re- 
sponse alternatives, and the other half had four response alternatives. 
The difficulty level of the items with only two response alternatives 
was somewhat low, and the item analyses for the items with four re- 
sponse alternatives were well within established levels, so the format 
with four response alternatives was retained for all instruments. 



The difficulty index for each item was computed using the 
following formula: 

Item difficulty = ^ \ 



where T = total number of possible correct responses for that item by 
upper 27% of respondents and lower 27% of respondents (based 
on ranked total scores), 

U = total number of correct responses on that item by respond- 
ents ranked in upper 27%, and 

L = total number of correct responses on item by respondents 
ranked in lower 27%. 

The discrimination index for each item was computed using the following 
formula: 

Item discrimination = , 



where U and L again refer to the mmher of rorrort responses to the Item 
by respondents ranked in the upper 27Z ;jik! lower 271^ respcutti vol y , bnsod 
on their total scores. 
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Instrument revision . Based on results of the pilot test and review by 
the panel of judges, the instruments were revised and condensed. In general, 
the items with the best indices on the reliability and item analyses were 
retained, although care was taken to assure that content validity was 
maintained by ensuring representation of all objectives on each form 
and proportional representation of each goal. In general, those items 
were retained which made the greatest contributions to the scale re- 
liability (i.e., had the highest correlation with the scale total) and 
which, in the case of knowledge items, had relatively high discrimina- 
tion indices (i.e., at least .40) and moderate difficulty indices (i.e., 
between .30 and .70). In a few cases, items were included which did not 
meet these criteria because they were important to ensure the content 
validity of the form and/or because they represented common misconcep- 
tions about nutrition and therefore were deemed important to include as 
a basis for measuring potential change in selected areas. 

The same general model was used for constructing the final in- 
struments as was used for the pilot versions. For the student instru- 
ments, the number of items per objective was based on the relative 
priorities designated for each goal and objective at each develop- 
mental level; each objective at each developmental level was repre- 
sented by at least one knowledge item, and each goal was represented 
by at least one attitude item and one practices item. For the adult in- 
struments, a core of 25 knowledge items was selected, again including 
representation of each terminal objective and at least two items for 
each of the five developmental levels represented by the different 
forms of student instruments; distribution of items in this core is shown in 
Appendix P. A core of five attitude items and five practices items also was 
identified for the adult instruments. Additional knowledge items were included 
on the forms for both elementary and secondary teachers and for food service 
managers. Additional attitude and practices items were included on all adult 
instruments. All the items in the knowledge core were items included on the 
various student instruments; none of the knowledge items selected to supple- 
ment the core were included on student forms but represented areas of knowledge 
particularly pertinent to the adult groups on whose instruments they were in- 
cluded. The distribution of items by objective and by developmental 
category for the final versions of the instruments for students and 
adults is shown in Appendix P. Copies of the final versions of all instru- 
ments appear in Append.ix Q. 



Reliability and validity . Based on the data collected from across the 
State for the baseline phase of the evaluation project, reliability analyses 
were computed for all scales, and item analyses were conducted for the knowl- 
edge components. Although tho reliability indices were somewhat lower than 
those on the pilot versions of the same instruments because only approxi- 
mately half as many items were included on each scale, all the knowl- 
edge scales were within acceptable limits even using a relatively 
stringent criterion (alpha of .70 or above). Item analyses also re- 
flected acceptable discrimination and difficulty indices for the items 
on all scales, with few values for items outside the relatively strin- 
gent criteria set for evaluation of items on the pilot versions of the 
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Instruments. Reliability indices for the attitude and practices scales 
on the adult instruments also were good; on the student forms, which 
had fewer Items, these indices were lower. Reliability coefficients 
and average difficulty and discrimination indices for the various 
scales on the final versions of all instruments are given in Appendix R. 

Content validity of the instruments was determined by plotting 
the distribution of items by goal and^ objective in relation to de- 
velopmental and/or subject matter area and ensuring adequate repre- 
sentation for each dimension. Evidence of the construct validity of 
the forms was obtained from the review process carried out by profes- 
sionals in the areas of nutrition and food sciences; early childhood, 
elementary, and secondary education; human development; consumer stud- 
ies, health, home economics, social studies, and science; and measure- 
ment and assessment. 



Data collection . Data were collected by field assistants who had been 
recruited and trained specifically for this project. The group of 14 field 
assistants included 12 white females, 1 black female, and 1 black male; of 
this group all but 3 participated in the pilot testing. Each field assist- 
ant had at least a baccalaureate degree, and all had some previous experi- 
ence in school settings. 

Two training sessions were held for the field assistants prior to 
collection of the pilot data. In these sessions, field assistants were 
instructed concerning format of the instruments, general data collec- 
tion procedures, and the importance of public relations and professional 
Judgment. They also were asked to be sensitive to any modifications in 
procedures which would facilitate collection of the baseline data. Af- 
ter the pilot testing, an additional training session was scheduled for 
all field assistants who were to participate in collection of the base- 
line data. At this session procedures were reviewed and problem areas 
were discussed. 

For the pilot testing field assistants worked in teams of two in 
each school. For collection of the baseline data, each field assistant 
was responsible for working independently in the assigned schools. In 
general, field assistants were assigned to geographic areas, so most 
data from a development district were collected by the same field as- 
sistant. 

Results and Discussion 



Scores were computed for each participant on each of the three com- 
ponents of the instruments. Scores for the four knowledge subscales 
(representing knowledge in relation to the four broad goals on which the 
objectives framework was based) also were computed. Knowledge scores 
represented the total number of correct responses; items left blank were 
considered to be incorrect. For the attitude and practices scales, 
weighted scores were computed. Average scores For each instrument for 
the knowledge scales and for the attitude and practices scales. are shown 
in Appendix S. 

Because these data represented baseline assessments only, differences 
among groups were not computed. Any differences between treatment and 
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comparison schools will be used to make adjustments in the analysis of 
the post-treatment data. From an inspection of scores for these two 
groups on the baseline data, no systematic differences were apparent; 
however, the extremely large sample size probably would result in sta- 
tistically significant differences by traditional criteria. 

The process used for instrument development precludes effective 
comparisons either across groups of participants or across dimensions 
of beliefs for any given category of participants. The range of 48% 
to 66% for average percentage of knowledge items answered correctly on 
the different instruments is consistent with the construction of all instru- 
ments at a moderate difficulty level. The relatively narrow range of 
variability across the knowledge subscales for each instrument also re- 
flects the item selection process — e.g., the internal consistency cri- 
terion for reliability coupled with the content validation process. 
Furthermore, that variability which does exist is, at least to some extent, a 
direct function of scale reliability (and an indirect function of number of 
items in the scale) • 
Summary 

In summary, the two major objectives for the first year of this 
NET evaluation project were accomplished. An evaluation plan was 
devised and operationalized; included was development of a set of 
assessment Instruments for various student and adult groups. In the 
pilot test and baseline data collection, evidence of Instrtiment reli- 
ability as well as validity was obtained. Baseline data were collected 
and will be used in the evaluation of 1980-81 nutrition education 
programs in Tennessee. 
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Student Responses to Open-Ended Questions 
Margaret P. McCabe 

The assessment instruments described in the previous section of 
Chapter Seven also included an open-ended question; "What changes, if 
any, would you make in the school lunch program?" This question was 
asked of students in Grades 2-12; students in Grades K-1 were not asked 
to respond to this type of question. Responses to the question were 
analyzed by developmental level (i.e.. Grades 2-3, Grades 4-6, Grades 
7-9, and Grades 10-12). Similar response patterns were identified for 
each level. ^ 

Responses for students in grades 2-3 were distributed in the fol- 
lowing manner: 

• 105 Students said they wanted a greater variety of food served. 
They wanted something besides milk to drink, and they re- 
quested more mieats aud vegetables and more desserts. 

23 Students said they wanted a better quality of food. 

. 15 Students said they wanted more food served on the plates. 

40 Students said they would change the procedures in the cafe- 
teria ; have shorter lines, more tables, less noise, more 
time to eat, a different seating arrangement (they did not 
like a boy-girl placement), less spanking. 

82 Students said they would make no changes . 

. 351 Students did not answer the question or had no comments . 

The response pattern for Grades 4-6 was the same as that for Grades 

243 Students said they wanted a greater variet y of food served 
instead of the same food week after week. They requested 
drinks other than milk (mostly soft drinks) and more fruits 
and vegetables, pizza, hamburgers, tacos, and ice cream. 

175 Students wanted a better quality of food: hotter and less 
greasy. 

15 Students said they wanted more food served on the plates. 

124 Students said they would change the procedures in the cafe- 
teria : give students a choice of food, have vending machines; 
have faster service, lower prices, cleaner lunchroom, more 
room between the chairs in the cafeteria, and create a more 
pleasant environment (perhaps with music in the background). 

116 Students would make no changes . 

56 Students did not answer the question or had no comments . 
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Response for students in Grades 7-9 were distributed in the same 
categories listed above: 

70 Students said they wanted a greater variety of food instead 
of the same food week after week. They wanted something 
other than milk to drink and they wanted such foods as 
pizza, hamburgers, and spaghetti. 

• 119 Students wanted a better quality of food: hotter, less 

greasy, well done, more spice (instead of bland food), new 
recipes, more well-balanced meals, and more sanitary methods 
of preparation and service* 

15 Students said they wanted mo re food on the plates. 

. 126 Students said they would change the procedures in the cafe- 
teria ; give students a choice of food, have a salad bar 
and vending machines, give students a voice in planning the 
school menu; there should be faster service, more time to 
eat, lower prices, and a more pleasant atmosphere (perhaps 
even with music in the background). 

17 Students did not answer the question or had no comments . 

28 Students said they would make no changes . 

The response pattern for students in Grades 10'-12 differed somewhat 
from that of the other developmental levels: 

65 Students said they wanted a greater variety of food instead 
of the same foods served week after week. Also, they want- 
ed more nutritious foods, more appealing food, more vege- 
tables, and more "junk" foods and soft drinks. They re- 
quested that "good foods" such as pizza and hamburgers be 
served on alternate days rather than on the same day. 

. 72 Students wanted better quality of food: hotter, less greasy, 
cleaner cooking conditions, and avoidance of meat substitutes. 

. 26 Students said they wanted both a greater variety and a bet- 
ter quality of food. 

8 Students said they wanted more food served on the plates. 

. 122 Students said they would change the procedures in the cafe- 
teria: students should have more choices, a salad bar, and 
a choice of drinks, including soft drinks; students should 
have a voice in planning the school menu; there should be 
faster service, better organization, lower prices, and a 
cleaner cafeteria. Also, some students wanted to have the 
opportunity to eat lunch off-campus. 

2 Students thought the school should provide students XTith 
nutrition information to help them choose balanced lunches. 
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16 Students did not answer the question or had no comments , 

26 Students said they would make no changes. 

The following chart contains a summary of common response categories 
and the number of responses in each category according to developmental 
level : 







Grades 
2-3 


Grades 
4-6 


Grades 
7-9 


Grades 
10-12 


Variety 




105 


243 


70 


65 


Quality 




23 


175 


119 


72 


More Food 




15 


15 


15 


8 


Procedures 




40 


124 


126 


122 


No Changes 




82 


116 


28 


26 


No Answer 




351 


56 


17 { 16 



Although response patterns across developmental levels were fairly 
constant,, there were age/grade differences in response frequencies per 
category. In general, more students in the elementary grades (i.e.. 
Grades 2-3, and Grades 4-6) did not answer the question, had no comment, 
or said they would make no changes in the school lunch program, than did 
those students in the upper grades (i.e.. Grades 7-9, and Grades 10-12). 
Elementary students frequently said they would expand the variety of 
food served in the school cafeteria; students in Grades 4-6 indicated 
that they wanted a better quality of food. Students in Grades 7-9 and 
in Grades 10-12 also frequently mentioned the quality of the food. How- 
ever, they mentioned more frequently changing procedures in the lunch- 
room such as having more choice in food selection and improving the 
atmosphere of the cafeteria. 



loO 



136 



Assessment of Plate Waste 
Dr* Jean Skinner 

Methods 

Observational techniques vrere used to determine the amount of food 
wasted (plate waste) by children participating in the school lunch pro- 
gram in treatment and comparison schools. Selection of schools and 
classes within schools has been described previously. Five children 
from each grade were selected randomly as subjects for this portion of 
the study. In the elementary schools the five children constituted a 
sample taken from the classes that were assessed via the paper-pencil 
instruments for nutrition knowledge, attitudes, and practices. In sec- 
ondary schools children usu^^ together as a class in the 
lunchroom; therefore, the five students selected for the plate waste 
study may or may riot have been assessed for the other variables. In 
no case were children notified in advance that they were to be observed 
in the lunchroom setting. 

Observations of the amount of food remaining on each subject's 
lunch tray were made by field assistants. Using the Plate Waste Data 
Sheet (see following page) field assistants recorded plate waste informa- 
tion with the following options: no food left, 1/4 serving left, 1/2 
serving left, 3/4 serving left, or all serving left. Food was classified 
in the following categories: main entree, bread, cooked vegetable //I 
(starchy vegetable), cooked vegetable 1/2, raw vegetable, fruit, dessert, 
milk, and a miscellaneous category "other". Most meals did not contain 
food in all categories. ^ ... ^ 

Observations were made in each school on a single day with whatever 
happened to be on the menu that day . :*7o attempt was made to standardize 
menus among schools. 

Caution should be used in interpretation of these data due to limi- 
tations in the methodology. Several variables that might have affected 
the results of the study could not be controlled. First, menus varied 
among schools; it is well recognized among school lunch personnel that 
certain menus are more acceptable to the children than others. The 
amount of plate waste in a given school may vary considerably from day 
to day. Therefore, the amount of plate waste on the day of observation 
was partially dependent on the popularity of the menu items. A more ac- 
curate picture of plate waste in a particular school would require at 
least several days of observation. In addition, the number of students 
observed within a single school was too small to draw conclusions about 
that school. 

Other uncontrolled variables among schools were the quality and 
quantity of food served. Both factors directly influence the amount of 
plate waste. 

Another source of error involves the judgments made by field assist 
tants which. may have varied over time as w^ril as among different field 
assistants. Although all field assistants participated in a brief train- 
ing session, none were experienced in this type of research. 

Results of this plate waste study will be useful in comparison of 
control and experimental schools and in noting changes over time, but not 
in providing information about individual schools. The data will also 
provide a description of current plate waste in representative school 
lunch programs in Tennessee. 
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PLATE WASTE DATA SHEET 



School Code 



(cc 1-2) 



Field Assistant's Name^^ 
Teacher 



Grade 



Date 



(cc 3-A) 



WAIH 



BREAD 



COOKED COOKED 

VEG tfl VEG 02 ftAW VEG FRUIT DESSERT OTHER MILK 



Food 
Name 




















Amt. 
Served 




















Child 




















Child 


- 


















Child 




















Child 




















Child 
^5 




















a« Sum 




















b. Sum 
waste/child 




















c. X Waste 
(b X 100) 


(cc5-6) 


(cc7-8) 


(cc9-10) 


(ccU-12> 


Cccl3-14) 


(ccl5-l6 


(cci7-ra: 


(ccl9-20^ 


(cc21-22) 



0 « No Food Left 
.25 *c serving left 
.50 = serving left 
.75 = 3/4 serving left 
1.00 All serving left 



oz. 

c. 
pt. 

t. 

T. 



ounce 

cup 

pint 

teaspoon 
tablespoon 
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Results and Discussion 



Usable plate waste observations were made on 820 children in grades 
K-12 in 47 Tennessee schools. Distribution of subjects by grade is pre- 
sented in Table 7*1. Data on the amount of plate waste in each food 
category are given in Table 7,2. 

Results of this study suggest that considerable amounts of food are 
wasted daily in school lunch rooms in Tennessee. Plate waste ranged from 
11% for milk to 40% for raw vegetables. Some food categories were more 
acceptable to children than others. Following milk, the most acceptable 
food groups were the main entree, fruit, and dessert with plate waste of 
19, 21, and 21%, respectively. Vegetables were less well accepted with 
plate waste ranging from 29% to 40%. These data suggest that nutrition 
educators should emphasize the merits of vegetables. Care should also be 
taken to maintain high quality in the preparation and serving of vegeta- 
bles. 

The mean data are weighted in favor of the food habits of elementary 
school children, who comprise 73% of the samples. Several trends can be 
noted by the comparison of plate waste by children of different ages. 
First, the percentage of plate waste was high in Grades K, 1, and 2 for 
all categories of food; the portion sizes that these young children were 
served might have been a factor in the amount of food wasted. Second, 
the percentage of food wasted in the main entree and bread categories 
dropped sharply at Grade 6, coinciding with the onset of puberty in these 
children. Plate waste of starchy vegetables dropped appreciably at 
Grade 9, again reflective of teenage appetites. In Grades 11 and 12 
desserts were the least acceptable food category, perhaps reflective of 
the desire for a slim figure among many teenage girls. 

These data are useful in observing gross changes among groups of 
children or in noting general trends in eating behavior. Due to weak- 
nesses in the methodology small differences between groups should be 
ignored. In addition, no attempts were made in this study to investi- 
gate the reasons for plate waste. Some reasons for plate waste may be 
unrelated to the food itself. A more detailed and controlled study is 
necessary to explore the reasons for plate waste in school lunch rooms. 
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TABLE 7.1. DISTRIBUTION OF PARTICIPANTS IN 
PLATE WASTE STUDY BY GRADE. , 



GRADE NUMBER OF PARTICIPANTS 



K 


80 




1 


85 




2 


85 




3 


85 




4 


85 




5 


90 




6 


85 




7 


35 




8 


35 




9 


45 




10 


45 




11 


35 - 




12 


30 




TOTAL 


820 
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TABLE 7.2. PERCENTAGES OF FOOD PORTIONS WASTED BY 
CHILDREN IN GRADES K-12* IN SELECTED TENNESSEE 
SCHOOL LUNCH PROGRAMS, 1980. 



Other 



5RADE 


Main 
Entree 


Bread 


Starchy 
Vegetable 


Cooked 
Vegetable 


Raw 

Vegetable 


Fruit 


Dessert 


Milk 








PERCENTAGES WASTED 








K 


33 


50 


32 


AQ 
HO 


DO 


26 


35 


18 


1 


32 


39 


39 


OO 


4C 

*tb 


16 


28 


8 


2 


24 


40 


36 






9 


17 


14 


3 


14 


24 


31 


Ob 


00 


26 


8 


14 


4 


13 


23 


/IT * 

41 


03 


*rO 


32 


20 


16 


5 


19 


33 


2/ 


0£ 


30 


23 


25 


8 


6 


12 


17 






D \ 


22 


22 


14 

f 


7 


10 


18 


38 


43 


31 


20 


11 


13 


8 


11 


17 


24 


49 


22 


11 


10 


10 


9 


12 


15 


11 


24 


11 


26 


11 


5 


10 


18 


21 


14 


26 


31 


23 


17 


3 


11 


14 


22 


9 


19 


10 


14 


28 . 


4 


12 


9 


15 


6 


11 


11 


15 


33 


8 


Mean 
% Wasted 


19 


28 


29 


34 


40 


21 


21 


11 



* n = 820 

** "Other" category not included because foods were very different* 
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Assessment of Perceptions of Nutrition Education 

Wilxna Jozwiak 

One may measure the status of nutrition education through nutrition 
knowledge testing and by observation of eating behavior using plate waste 
studies. In order to have a full picture, however,; it is important also 
to determine the perceptions that individuals have toward aspects of nu- 
trition that affect their behavior, and to secure self-reports of eating 
behavior. Some questions on each instrument designed for the NET State- 
wide Assessment were directed toward the end of obtaining perceptions 
and self— reports of eating behavior. 

The tables which follow present the percentage of persons choosing 
each response alternative on the perception and eating behavior items. 
The tables are arranged either in experimental condition by response 
alternative, or experimental condition by grade, format. 

These data were submitted to statistical analysis using Cramer* s V, 
which is similar to a correlation procedure. No relationships were sig- 
nificant , indicating that there Were no significant differences between 
the comparison and treatment groups on these items of the NET Statewide 
Assessment. The similarity of comparison and control groups on these 
measures allows one to draw some general conclusions about the state of 
nutrition perceptions in Tennessee prior to intervention. 

About 80% of parents responding to the survey disagreed with the 
statement "I think I understand the purpose of Tennessee's Nutrition 
Education Program (NET)." A similar percentage disagreed with the 
statement "In general, I am satisfied with what I know about nutrition." 
More than half the parents surveyed were not satisfied with the school 
food service program in their child's school, and felt that their child- 
ren considered the school lunchroom not a very nice place to eat* About 
half the parents surveyed said they would be interested in participation 
in various school food service activities in the school. 

About half the teachers sruveyed felt that they understood the pur- 
poses of the NET program. Almost 70% of teachers surveyed were satisfied 
with the extent of their knowledge of nutrition, while about half were 
satisfied with the food service program in their schools. 

About half the food service managers and 60% of food service workers 
surveyed were satisfied with the extent of their knowledge about nutri- 
tion. More than 80% of workers and managers were satisfied with the 
school food service program in their schools. Generally, less than 50% 
of food service workers felt that school administrators, teachers, parents 
or students should be involved in planning school food service programs. 
These respondents' answers also suggested that few people other than those 
directly employed in the school food service program were currently in- 
volved in planning. 

School administrators were generally satisfied with their school food 
service programs (almost 90%), while about 50% felt they understood the 
NET program. Less than 40% were satisfied with the extent of their teach- 
ers' knowledge of nutrition. About half the administrators said they al- 
ways or usually ate the school lunch as provided for the students. 

Student responses at the high school level were not divided into com- 
parison and treatment groups. Less than half of these 10th, 11th and 12th 
grade students liked the quality and variety of the food and the way it 
was serviced at their schools. About half thought the food cost too much 
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and did not look very good, while about 85 percent thought eating away 
from school was more fun. Though about half thought the line was too 
long, more than half disagreed with the statement "The cafeteria in my 
school is not a nice place to eat," More than half said they would 
like to be involved in planning the school lunch program, but almost 
90 percent had not. More than 50% of students in grades 6, 7, and 8, 
which also did not have a comparison group, did not like the quality, 
variety and manner of service of the food in their school, and thought 
that the food did not look very good. Almost half thought it cost too 
much. More than 70 percent thought eating away from school was more 
fun, but slightly more than half disagreed that the cafeteria was not a 
nice place to eat. More than 60 percent said they would like to help 
in planning for the food service program, but about 90 percent had 
never done so. 

Responses in grades K-6 involved both comparison and treatment 
groups. More than 50 percent of students in grades 2-6 liked the food 
fixed for lunch in their schools, and said they would like to help 
plan the lunches. However, more than 60 percent said they never got 
to help plan. About 80 percent of the students in grades 2-6 reported 
that they received at least some nutrition education at home, and almost 
90 percent believed they were getting at least some nutrition education 
at school. 

Children in both treatment and comparison groups from kindergarten 
and first grade were generally acquiescent in their responses, as might 
be expected. Between 80 percent and 90 percent of all students respond- 
ing reported that they liked learning about the foods that are good for 
them and that they liked the lunch served at their schools. About 80 
percent reported learning about foods both at home and at school, and 
more than 80 percent reported eating the lunches fixed at school. Most 
K-1 students (80%) reported that they would like to help choose which 
foods would be served for lunch; however, as with other students in the 
survey, few (about 40%) reported being allowed to give input. 

These data provide a picture of the current status of the nutrition 
perceptions and eating behaviors of selected groups in Tennessee. The 
data suggest that while persons in all groups surveyed indicated that 
they would' like to become involved in the school food service program, 
actual involvement of persons other than school food service personnel 
was rare. It is also evident that the primary consumers of the serv- 
ice — the students — were not, as a group, satisfied with the quality, 
variety and presentation of the food. The survey also showed that more 
than half of the adults surveyed in all groups were not satisfied with 
the extent of their knowledge about nutrition. 

These measures of perceptions and self-reports of behaviors provide 
a counterpoint to the knowledge items on the statewide assessment. 
Analysis of the data from the second administration of the assessment 
in the Spring of 1981 will help determine not only whether the level 
of nutrition knowledge increases in the state, but also whether the 
difficult transfer from knowledge to perceptions and behaviors takes 
place. 
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TABLE 7.3. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDI 

FORM 0 - PARENTS 

Response 1 Strongly agree 

Format: 2 Mildly agree 

3 Undecided 

4 Mildly disagree 

5 Strongly disagree 



ITEM 




1 


SA 


(1) I think I understand the purpose of Tennessee's 
Nutrition Education Training Program (NET)* 


Control 


3 


Treatment 




2 


(2) I am satisfied with the school food service 
program at my child's school* 


Control 


13 


Treatment 


6 


(3) In general, I am satisfied with what I know 
about nutrition. 


Control 


2 


Treatment 


3 


(4) If the school or community were to offer free 
programs, workshops, or classes in nutrition, I 
would like to participate. 


Control 


8 


Treatment 


7 



I T E N 




RESPONSE ALTERNATIVE 


SA 


MA 


U 


MD 


SC 


J/ I Gill oau(oi |cu wiLii wiiGi iiiy Lriiiu ib icarriiiiy 

about nutrition at school. 


Control 


6 


10 


17 


40 


27 


Treatment 


3 


5 


17 


36 


3c 


6) My child does not like the way the food in the 
school cafeteria looks. 


Control 


17 


22 


9 


28 


2^ 


Treatment 


25 


20 


12 


28 


IE 


7) My child thinks it is more fun to eat away from 
■ school than in the cafeteria at school. 


Control 


16 


16 


n 


21 


3e 


Treatment 


25 


17 


10 


21 


2: 


8) My child thinks the school lunchroom is not a very 
nice place to eat; 


Control 


32 


25 


9 


19 


i; 


.Treatment 


44 


21 


9 


15 


r 



ITEM 




RESPONSE ALTERNATIVE 


SA 


MA 


U 


MD 


SC 


9) The food in my child's school cafeteria costs 
too much. 


Control 


33 


25 


15 


13 


14 


Treatment 


36 


23 


17 


15 


c 


10) My child thinks the Ifne in the school lunchroom 
is too long. 


Control 


28 


27 


17' 


14 


14 


Treatment 


34 


'23 


20 


13 


IC 




























IBi 
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RESPONSE 
FORMAT: 



FORM 0 - PARENTS 

1 Always 

2 Usually 

3 Sometimes 

4 Seldom 

5 Never 



ITEM 



RESPONSE ALTERNATIVE 



ALW 



USU 



SOM 



SEL 



Nl 



8 



(21) My child participates in the school food 
service program for breakfast. 



Control 



4 



Treatment 



(22) My child participates in the school food service 
program for lunch. 



Control 



Treatment 



11 



47 



22 



12 



60 



17 9 



(23) My child participates in the school food service 
special m^'lk program. 



Control 



22 



Treatment 



34 



13 



14 



12 



16 



(24) My child takes a lunch to school. 



Control 



22 



18 



Treatment 



20 



15 
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ITEM 




RESPONSE ALTERNATIVE 


ALW 


USU 


SOM 


SEL 


(25) My child leaves the school grounds for lunch. 


Control 


1 


1 


1 


1 


Treatment 


1 


0 


1 


0 


(26) My child eats the plate lunch in the school 
cafeteria. 


Control 


47 


24 


18 


6 


Treatment 


61 


21 


11 


3 


(27) My child eats lunch from the fast food line in 
the school cafeteria. 


Control 


5 


3 


14 


4 


■Treatment 


7 


4 


7 


4 


(28) My child eats lunch from the salad bar in the 
school cafeteria. 

163 


Control 


2 


1 


■ 13 


5 


Treatment 


2 


1 


6 


3 
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ITEM 




RESPONSE ALTERNATIV 










(29) My child eats lunch from the Coke and candy 
machines at school. 


Control 


1 


1 

1 




A 
t 




T J_ J. 

Treatment 


0 


0 


3 


3 

J 


ipOj My cnild skips lunch. 


Control 


1 


1 


12 


11 


1 reatment 


0 


1 


4 


6. 


( 31 1 If T hfiri tiiTip T wnulH hpln in nlr^nninn Qrhnnl 

menus. 


Control 


10 


7 


48 


12 


Treatment ' 


8 


6 


53 


10 


(32) If I had time, I would help make posters and de- 
corations for the school cafeteria. 


Control 


7 


7 


46 


16 


Treatment 


8 


7 


51 


14 
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RESPONSE ALTERNATIVE 








JEL 

9 


JEL 

12 


(33) If I had time, I would take turns with other 
parents eating lunch with the children in the 
school cafeteria. 


Control 


14 


9 


56 


Treatment 


17 


n 


56 


6 


10 


(34) If I had time, I would help with a tasting party 
. for the children at school. 


Control 


14 


10 


50 


11 


15 


Treatment 


16 


12 


53 




13 
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TABLE 7.5. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT 

FORM 1 - ELEMENTARY TEACHERS (GRADES K-6) 
RESPONSE 

FORMAT: 1 - Strongly agree 

2 - Mildly agree 

3 - Undecided 

' 4 - Mildly disagree 
5 - STrongly disagree 



ITEM 




RESPONSE ALTERNATIVE 


SA 


MA 


. U 


MD 


SD 


(1) I understand the purposes and in-school activities 

OT IcnneSSSc S liUtriLiUil LaULaLIUil qmu iraiiiiiiy 

(NET) Program. 


. Control 


29 


33 


22 


5 


n 


Treatment 


25 


41 


23 


9 


2 


(2) In general, I am satisfied with the extent of my 
knowledge about nutrition. ^ 


Control 


23 


■45 


9 


20 


2 


' 

Treatment 


11 


46 


8 


28 


7 


(3) The undergraduate curriculum for all prospective 
teachers should include nutrition education. 


Control 


55 


23 


5 


12 


5 


Treatment 


52 


34 


7 


3 


4 


(4) I am satisfied with the food service program in 
my school. 

. O — l-f*r — 


Control 


21 


43 


7 


18 


11 


Treatment 


18 


35 


8 


21 


18 



m 



ITEM 




RESPONSE ALTERNATIVE 


SA 


MA 


U 


MD 


SO 


(5) School food service personnel should be responsi- 
ble for planning the food service program in the 
school . 


Control 


39 


28 


10 


15 


.8 


Treatment 


28 


37 


17 


-11 


7 


(6) School administrators should be involved in planning 
the school food service program. 


Control 


30 


23 


17 


19 


11 


Treatment 


21 


42 


11 


11 


15 


(7) Teachers should be involved -in planning the school 
food service program. 


Control 


21 


22 


21 


16 


20 . 


Treatment 


17 


38 


8 


20 


17 


(8) Students should be involved in planning the school 
food service program. lb / 


Control 


12 


32 


20 


15 


21 


Treatment 


15 


36 


7 


13 


29 : 



ERIC 





ITEM 




RESPONSE ALTERNATIVE 


SA 


MA 


U 


MD 


SD " 


(9) Parents should be involved in planntng the school 
food service program. 


Control 


8 


26 


24 


11 


31 


Treatment 


5 


32 


16 


24 


23 


(10). I would attend a nutrition training course offered 
the summer by the State Department of Education 
(college credit available at my expense). 


Control 


11 


16 


36 


8 


29 


Treatment 


21 


19 


33 


9 


18 


(11) I would attend a nutrition training course offered 

in this area by the State Department of Education 

during the year (college credit available at my 

expense)' 


Control 


i 9 


14 


33 


16 


28 ' 


Treatment 


13 


30 


33 


10 


14 


(12) I would attend a nutrition training course provided 
by the State Department of Education as a noncredlt 
workshop tauaht in this area during the year (in- 
service credit av^ilahlp]^ 


Control 


32 


31 


14 


8 


15 


Treatment 


37 


47 


9 


2 


5 



168 



ERIC 



T T F M 
1 1 C. 11 


• 


RESPONSE ALTERNATIVE ' 


SA 


MA 


U 


MD 


SD. 


(13) I would attend a nutrition training course prO'- 
. vided by the State Department of Education as a 
noncredit workshop in the summer (inservice credit 
available). 


Control 


26 


17 


20 


9 


28 


Treatment 


34 


36 


16 


3 


11 


(1.4) Having Coke and candy machines in a school dis- 
courages the children from eating balanced meals. 


Control 




10 


1? 


Q 
0 


in 


Treatment 


62 


19 


10 


7 


2 
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TABLE 7.6, PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT , 

FORM 1 - ELEMENTARY TEACHERS (GRADES K-6) 
FORMAT: 1 - Always 

2 - Usually 

3 - Sometimes 

4 - Seldom 

5 - Never 


T T r M 

ITEM 




RESPONSE ALTERNATIVE 


ALW 


USU 


SOM 


SEL 


NEV 


(25) I eat the school lunch as provided for the children 
in my school . 


Control 


99 


jU 


lO 


ifi 

1 0 


T 


Treatment 


1 "7 

17 


19 






TO 


(26) I have included nutrition in my classroom instruc- 
tional activities this year. 


Control 


21 • 


36 


30 


8 


5 


Treatment 


43 


19 


27 


11 


0 


(27) I have involved children from my classes in the fooc 
service program of the school this year (e.g., offer 
ing opinions about foods, making posters for displaj 
in the lunchroom). 


Control 




12 


20 


23 


36 j 


Treatment 


18 


9 


19 


21 


33 


(28) If the State Department of Education provided a 
guide for the teaching of nutrition as part of ex- 
isting subject matter, I would use it in teaching 
my classes. 


Control 


29 


42 


22 


5 


2 


Treatment. 


34 


42 


22 


2 


0 



ITEM 


• 


RESPONSE ALTERNATIVE * 


Al 111 


IICII 

UoU 


SOM 


SEL 


NEV 


(29) School food service personnel are responsible for 
planning the food service program in my school. 


uoniroi 


C7 

0/ 


26 


8 


7 


2 


■ 

1 reatment 




99 


in 

1 u 


1 


z 
3 


(30) School administrators are Involved in planning the 
food service program in my school. 


Control 


11 


8 


19 


26 


36 


Treatment 


12 


1? 


15' 


2] 


37 . 


(31) Teachers are involved in planning the food servite 
program in my school. 


Control 


0 


0 


7 


21 


72 


Treatment 


2 


3 


5 


19 


71 


(32) Students are involved in planning the food service 
program in my school. 

1 7 J 

JL * JL 


Control 


0 


1 


6 


■21 


72 


Treatment 


3 


2 


15 


15 


65 



ERIC 



■ 

L_ 





1 

RESPONSE ALTERNATIVi: ■ 


ALW 


usu 


SOM 


SEL 


NEV 


(33) Parents are involved in planning the food service 
program in my school. 

* 


Control 


1 


0 


3 


13 


83 


Treatment 


0 


0 

t 


9 

L 


Ic 


Ol 



















* 
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TABLE 7.7. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT 

FORM 2 - SECONDARY TEACHERS (GRADES 7-12) 
Response 

Format: 1 - Strongly agree 

2 - Mildly agree 

3 - Undecided 

4 - Mildly disagree 

5 - Strongly disagree 



ITEM. 


RESPONSE ALTERNATIVE 


SA 


MA 


U 


MD 


SD 


1) I understand the purposes and in-school activities of Tennessee's 
. NiJtritinn Friuratinn and Training (NET) Program. 


,,..29 


21 


26 


10 


14 


2) In general, I am satisfied with the extent of my knowledge 
adout nutrition. 


, 13 


55' 


n 


16 


5 


3) The undergraduate curriculum for all prospective teachers should 
include nutrition education. 


47 


3f] 


q 


R 


fi 


4) I am satisfied with the food service program in my school. 


' 14 



36 


14 


20 


16 




5) School food service personnel should be responsible for planning . 
the food service program in the school, 


27 


41 


13 


14 


5 


6) School administrators should be involved in planning the school 
food service program. 


13 


39 


■ 25 


14 


9 


7) Teachers should be involved in planning the school food service 
program . 


12 


31 


19' 


27 


11 


'fi) Students should be involved in plalrijnj the school food service 


14 


30 


22 


17 


17 





ITEM. 


RESPONSE ALTERNATIVE 


SA 


MA 


U 


MD 


SD 


)) Parents should be involved in planning the school food service 
program. 


9 


27 


16 


29 


19 


0)1 would attend a nutrition training course offered in the summer 
by. the State Department of Education (college credit available at 


12 


19 


36 


3 


30 


1) I would attend a nutrition training course offered in this area by 
the State Department of Education during the year (college credit 
available at mv exoense.) 


23 


13 


34 


6 


24 


12) I would attend a nutrition training course provided by the State 
Department of Education as a noncredit workshop taught in this 
area durina the vear (inservice credit available) 


32 


25 


25 


8 


10 


13) I would attend a nutrition training course provided by the State 
Department of Education as a noncredit workshop in the summer 
(in<^prvirp credit available). . 


25 


26 


14 


8 


27 


14) Having Coke and candy machines in a school discourages the childrei 
from eating balanced meals. 


52 


24 


"6 


13 


5 



























ERIC 



TABLE. 7.8. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT 

^ FORM 2 - SECONDARY TEACHERS (GRADES M2) 
Format: 1 - Always 

2 - Usually 

3 - Sometimes 

4 - Seldom 

5 - Never 



ITEM 


RESPONSE ALTERNATIVE 


ALW 


USU 


SOM 


SEL 


NEV 


(25) I eat the school lunch as provided for the students in my school. 


31 


30 


14 


16 


9 


(26) I have included nutrition in my classroom instructional activitie: 
this year. 


36 


11 


20 


20 


13 


(27) I have involved students from my classes in the food service pro- 
gram of -the school this year (e.g., offering opinions about foods, 

mkm\ pn«;t.pr<; fnr H^play in tho limrhvnninl 


2 


7 


19 


3 


69 


(28) If the State Department of Education provided a guide for the 

teaching of nutrition as part of existing subject matter, I would 
use it in teaching my classes. 


38 


27 


25 


8 


2 


(29) School food service personnel are responsible for planning the 
food service program in my school. 


66 


22 


8 


2 


2 


(30) School administrators are involved in planning the food service 
program in my school. 


5 


14 


, 24 


29 


28 


(31) Teachers are involved in planning the food service program in 
my school . 


2 


0 


6 


10 


82 


(32) Students are involved in planning the^food service program in 
jnv school. i'^'' 


3 


3 


10 


10 


74 



• 

.ITEM 


RESPONSE ALTERNATIVE 


ALW 


usu 


SOM 


SEL 


NEV 


voj) rarents are invoiyeo in pianm.ng ine tooa service progrdm in 
my school 


3 


2 


3 


10 


82 












































































1 r-rr • 













ITU 



ERIC " 



TABLE 7.9. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT 

FORM 3 - FOOD SERVICE MANAGERS AND FOOD SERVICE WORKERS 
Response 

Format: 1 - Strongly agree 

2 - Mildly agree 

3 - Undecided 

4 - Mildly disagree 

5 - Strongly disagree 



ITEM 






RESPONS.E ALTERNATIVE 


SA 


MA 


U 


MD 


SD 


[1) In general, I am satisfied with the extent 
of my knowledge about nutrition. " 


Managers 


Control 
Treatment 


17 


33 


0 


17 


33 


0 


25 


8 


42 


25 


Workers 


Control 
Treatment 


21 


41 


0 


29 


9 , 


12 


48 


4 


29 


§ , 


2) In general, I am satisfied that the other 
food service workers in my school know enoug 
about nutrition. 


Managers 


Control 
Treatment 


8 


25 


17 


17 


33 


8 


25 


8 


42 


17 


Workers 


Control 
Treatment 


43 


21 


,3 


21 


12 


28 


32 


1 , « 

4 


32 


4 


3) I am satisfied with the food service program 
in my school. 

1?/ 


Managers 


Control 
Treatment 


50 
17 


50 
67 


0 
8 


0 
8 


0 
0 


Workers 


Control 
Treatment 


47 


38 


0 


12 


3 


37 


Ue 


13 


4 


0 


4) School food service personnel should be 
responsible for planning the food service 

""■^f-am in the school. 
ERIC 


Managers 


Control 
Treatment 


50 


25 


8 


8 


9 i 


50 


42 


0 


8 


0 


Workers 


Control 
Treatment 


61 


12 


6 


9 


12 


73 


19 


4 


4 


0 



ITEM 


Managers 




RESPONSE ALTERNATIVE 


J_A__ 








_SD 


5) School administrators should be involved 
in planning the school food service program. 


Control 
Treatment 


17 


17 


25 


16 


25 




42 


8 




16 


Workers 


Control 
Treatment 


9 


30 


15 


6 


40 


22 


18 


17 


A 


39 


6) Teachers should be involved in planning the 
school food service program, 

* 


Managers > 


Control 
Treatment 


8 


25 


17 


8 


42 


0 


58 


8 


17 


17 


Workers 


Control 
Treatment 


6 


19 


11 


8 


56 


12 


12 


28 


20 


28 


7) Students should be involved in planning the 
school food service program. 


Managers 


Control 
Treatment 


33 


42 


J 


17 
33 


8 


25 


33 


0 


9 


Workers 


Control 
Treatment 


23 


23 


11 


3 


40 


12 


38 


4 


21 


25 


8) Parents should be involved in planning the 
school food service program. 


Managers 


Control 
Ireatment 


17 


25 


8 


8 


42 


0 


25 


0 


42 


33 


Workers 


Control 
Treatment 


.3, 


17 


15 . 


6.... 


59,-, 


8 


23 


15 


35 


19 



T T F M 






RESPONSE ALTERNATIVE 


SA 


MA 


U 


MD 


SD 


9) I would attend a nutrition training course 
\ offered in the summer by the State Depart- 
ment of Education (college credit available 
. at Jiiy.owi.,exppn.<5p)- 


Managers 


Control 
Treatment 


P 


9 


64 


9 


1§ 


16 


17 


17 


17 


33 


Workers 


Control 
Treatment 


0 


0 


60 


6 


34 .. , 


12 


20 


32 


12 


?4 


10) I would attend a nutrition training course 
offered, in this area during the year bv the 
State Department of Education (college cred: 
available at my own expense). 


Managers 


Control 
Treatment 


18 


18 


. 37 , 






8 


25 


17 


17 


33 ' 


t 

Workers 


Control 
Treatment 


3 


3. 


63 


11 


20 


20 


4 


36 


12 


28 


11) I would attend a nutrition training course 
provided by the State Department of Educa- 
tion as a noncredit workshop taught in this 
aififl- during th,p yparCinservlca credit avail' 


Managers 


Control 
Treatment 


37 


27 


18 


9 


9 


58 


33 


-9 


0 


0 


Workers 


Control 
Treatment 


37 


14 


40 


6 


3 


23 


34 


31 


4 


8 


12) I would attend a nutrition training course 
' • provided by the State Department of Educa- 
tion as a noncredit workshop in the summer 


Managers 


Control 
Treatment 


33 


25 


33 


0 


9 


42 


34 


8 


8 


8 


Workers 


Control 
Treatment 


34 


20 


43 


0 


3 


(Inservice credit available) . 


42 


11 


34 


8 • 


4 



ERIC 









RESPONSE ALTERNATIVE 


SA 


MA 


U 


MD 


SD 


13) The Youth Advisory Council (YAC) is a good 
means of involving students in the school 
lunch program. 


Managers 


Control 


58 


33 


9 


0 


0 


Treatment 


58 


33 


0 


9 


0 


Workers 


Control 
Treatment 


28 


23 


40 


3 


6 


46 


23 


16 


0 


15 
















■ ■■ 







































































































































ERIC 



TABLE 7.10. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT 



FORM 3 - FOOD SERVICE MANAGERS AND FOOD SERVICE WORKERS 
Response 

Format: 1 - Always 

-Usually 

- Sometimes 

- Seldom 
^ Never 



ITEM 






RESPONSE ALTERNATIVE 


ALW 


usu 


SOM 




NEV 


34) Students in my school are encouraged to 
suggest menu items. 


Managers 


Control 
Treatment 


fi 


17 


41 


J 7 




17 


25 


25 


17 


16 


Workers 


Control 
Treatment 


3 


6 


47 


18 


26 


4 


4. 


48 


4 


40 


35) Students in my school male posters for 
the cafeteria, 


Managers 


Control 
Treatment 


17 


8 


25 


.17 


33 


0 


0 


33 


42 


25 




Control 
Treatment 


6 


3: 


43 


14 


34 


4 


4 


37 


13 


42 


36) Students in my school serve on taste panels, 


Managers, 


Control 
Treatment 


0 


0 


,.J — 


.13 
9 




8 


0 . 


25 


58.-.. 


Workers 


Control 
Treatment 


n , 


n . 


1? 


ft „ 


.,8? ■ 


7 


4 


,4 


4 


81-.. 


37) Students in my school are encouraged to sug- 
gest lunchroom policies or food service 
procedures. 

„: iS.i 


Managers 


Control 
Treatment 


.0 


0 


9 .. 


64 


27,-, 


8 


0 


8 


34 


50 


Workers 


Control 
Treatment 


3 


Q,-,. 


,1,2- 


,?!.- 


64-, 


0 . 


0' 


4 


Z9 ^ 


67 



ERIC 



ITEM 


Managers 




response' alternative ' 


ALW 


usu 


SOM 


SEL 


NEV 


38) Students' opinions are considered in decid- 
ing what foods will be served in the food 
service program in my school 


Control 
..Treatment. 


Q 


18 




q 


1ft 


ImJ 


17 


33 


0 


25 


Workers 


Control . 
Treatment 


17 


9 


29 


U 


34 


0 


20 


36 


8 




39) Students m my school volunteer (unpaid) 
to help clean the cafeteria. 


Managers 


Control 
Treatment 


9 


0 


36 


9 


.J,L 


17 


0 


8 


17 


58 


Workers 


Control 
Treatment 


12 




14 


12 ■ 


53" 


0 


4 


4 


12 


80 


40) Students m my school volunteer (unpaid) 
to help in food preparation. 


Managers 


Control 
Treatment 


0 


0 


0 


9 
0 


91 , 


8 


0 


0 


92 - 


Workers 


Control 
Treatment 


3 


0 


6 


3 


8? 


0 


0 


0 


0 


100 


41) Students in my school do special studies 
related to the school food service program 


Managers 


Control 
Treatment 


0 


0 


9 


18 


73 


0 


9 


33 


25 


33 




-Control- 


-3 — 


-0— 


Hr2— 


■-h — 




(e.g., plate waste studies). 


Workers 


Treatment 


0 


4' 


'0 


18 


78 



ERIC 



TABLE 7.11. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT 

FORM 4 - ADMINISTRATORS 

Response 

Foraat: 1 - Strongly agree 

2 - Mildly agree 

3 - Undecided 

4 - Mildly disagree 

5 - Strongly disagree 



ITEM 




RESPONSE ALTERNATIVE ' 


SA 


MA 


U 


MD 


SD 


(1) I understand the purposes and in-school activities 
of Tennessee's Nutrition Education and Training 
(NET) Program. 


Control 


7 


40 


27 


13 


13 


Treatment 


17 


47 


24- 


6 


.6 ! 


(2) In general, I am satisfied that the teachers in my 
school know enough about nutrition. 


Control 


0 


■38 


17 


29 


16 . 


Treatment 


6 


18 


29 


47 


0 


(3) The undergraduate curriculum for all prospective 
teachers should Include nutrition education. 


Control 


35 


55 


7 


3 


0 


Treatment 


35 


59 


0 


6 


0 


(4) I am satisfied with the food service program in my 
school. 

FRIC 


Control 


29 


42 


10 


,. 16 


3 


Treatment 


47 


41 


6 


0 


6 



ITEM 




RESI 


>ONSE ALTERNATIVE 


SA 


MA 


U 


MD 


SD 


5) The school breakfast program is appropriate to offer 
the students in ray school 


Control 


28 


17 


10 


7 


38 


Treatment 


29 


12 


12 


18 


29 


'(>) The teachers in my school teach nutrition in some 
form, 


Control" 


36 


' 45 


10 


6 


3 


Treatment ' 


12 


70 


.12 


6 


0 


[]) School /ood service personnel should be responsible 
for'plahning the food service program in the school. 


Control 


39 


48 


7 


6 


\ 

0 


Treatment 


47 


41 


12 


0 


0 


[8) School administrators should be involved in planning 
the school food service program. 


Control 


36 


36 , 


6 


19 


3 


Treatment 


35 


35 


6 


6 


18 



ITEM 




RESPONSE ALTERNATIVE 


SA 


MA 


TT 
U 


Mn 


jU 


9) Teachers should be involved in planning the school 
food service program. 


wIlLiOl 


35 


29 


13 


13 




iicaLUlcIlL 


18 


18 


27 


23 


12 


IQ) Students"'should be involved in planning the school 
food service program. 

* 


Control 

^^^^ mm b 4» \^ 


26 


45 


10 


16 


3 


Treatment 


18 


41 


6 


23 


12 


11) Parents should be involved in planning the school 
food service program. 


Control 


16 


45 


19 


13 


7 .. 


Treatment 


12 


29 


0 


35 


24 


12) The teachers in my school would attend a nutrition 
training course offered in the summer by the State 


Control 


10 


16 . 


58 


6 


10 


Department of Education (college credit available 
at the teachers' expense), 1 p.^v 

—J 4r-oLj 1 


Treatment 


18 , 


18 


~:4i 


6 


17 



ERIC 



ITEM 





RESPONSE ALTERNATIVE 






U 


MD 


SD 


(13) The teachers in my school would attend a nutrition 
training course offered in this area by the State 
Department of Education during the year (college 
credit available at the teachers' expense). 


Control 


6 


29 


39 


13 


13 


Treatment 


12 


23 


41 


12 


12 


Tha toanhc^rc In mv crhnnl UOilId AffPTld A nutrition 

training course provided by the State Department of 
Education as a noncredit workshop taught in this arej 
during the vear (i'mfiPrvtrp r.rpdi'r flvailflhlp). 


Control . 


6 


45. 


23 


16 


10 


Treatment 


1 0 

lo 






iz 


19 


(15) The teachers in mv school would attend a nutritix^n 
training course provided by the State Department of 
Education as a noncredit workshop in the summer 
(inservice credit ayailable). 


Control 


3 


19 


55 


16 


7 


Treatment 


30 


29 


'6 


29 


6 





























TABLE 7.12. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEHIDE ASSESSMENT 

FORM 4 - ADMINISTRATORS 

Response 

Format: 1 - Always- 

2 - Usually 

3 - Sometimes 
A - Seldom 

5 - Never 


ITEM 




RESPONSE ALTERNATIVE 


ALW 


usu 


SOM 


SEL 


NEV 


(31) I eat the school lunch as provided for the students 
in my school 


Control 


52 ~ 


26 


10 


6 


6 


— - 

Treatment 


Al 


12 


12 


23 


12 


(32) If the State Department, of Education provided a guide 
for the teaching of nutrition as part of existing sut 
ject matter, teachers in my school would use it iti 
teaching their classes. 


Control 


19 


48 


26 


7 


0 


Treatment 


, 18 


47 


35 


0 


0 


(33) Students in my school are encouraged to suggest 
menu items. 


Control 


7 


19 


19 


36 


19 


Treatment 


0 


6 


41 


41 


12 


(34) Students in my school make posters for the 
cafeteria. 1 cr,i 

Lerjc 


Control 


6 


13 


36 


32 


13 


Treatment 


0 


6 


41 


53 


0 



ITEM 



(42) I assist the teachers in my school in 
teaching nutrition. 



Managers 



(43) School food service personnel are responsibJje 
for planning the food service program in my 
school. 



Workers 



Managers 



Control 
Treatment 



Control 
Treatment 



Control 
Treatment 



Workers 



(44) School administrators are involved in 
planning the food service program in my 
school. 

(45) Teachers are -involved in planning the food 
service program in my school. 



Managers 



Workers 



Managers 



Workers 



Control 
Treatment 



Control 
Treatment 



Control 
Treatment 



Control 
Treatment 



Control 
Treatment 



100 



RESPONSE ALTERNATIVE 



ALW 



17 



50 



33 



77 



18 



14 



USU 



0. 



17 



15 



1 
0 



SOM 



27 



17 



17 



11 



18 



JEL 
27 



0 



12 



11 



0 



1 
8 



18 



37 
9 



20 



31 



25 



11 



17 



11 



36 



14 



12 



66 



79 



85 



21 



H 

64 



ii 



42 



46 



67 



71 



77 
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ITEM 






RESPONSE ALTERNATIVE 


ALW 


usu 


SOM 


SEL 


NEV 


3) Students are Involved in planning the food 
-service program in my school'. 


Managers 


Control 
Treatment 


n. 


9 


18 


27 


46 


0 


9 


27 


18 


46 


Workers 


Control 
Treatment 


0 


6 


23 


8 


63 


4 


0. 


19 


8 


69 


0 Parents are involved in planning the food 
service program in my school. 


Managers 


Control 
Treatment 


0 


0 


0. 


9 


91 


0 


0 


8 


•0 


92 


Workers 


Control 
Treatment 


0 


0 


0 


0 


100 


0 


0 


0 


0 


100 
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TABLE 7.13. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT 

FORM 5 - STUDENTS (GRADES 10-12) 

Response 

Format: 1 - Strongly agree 

2 - Mildly agree 

3 - Undecided 

4 - Mildly disagree 

5 - Strongly disagree 



ITEM 


GRADES 


RESPONSE ALTERNATIVE 


SA 


MA 


U 


MD 


SD 


1) I like the quality and variety of food and the way 
it is served in the food service program at my 
school , 


10 


6 


35 


7 


27 


25 


11 


6 


36 


10 


33 


15 


12 


8 


45 


7 


23 


17 


2) The food in the cafeteria at school does not look 
very good. 


10 , 


27 


26" 


9 


27 


n 


11 


18 


31 


10 


31 


10 




12 


19 


26 


10 


32 


13 


3) The food in the school cafeteria costs too much. 


10 


25 


21 


16 


18 


20 


11 


26 


21 


13 


24 


16 


12 


15 


20 


15 


22 


28 


4) It is more fun to eat away from school than to eat 
in the cafeteria. 


10 


68 


15 


9 


5 


3 - 


11 


67 


15 


9 


4 


5 


12- ■ 


72 • 


9 ' 


10 


3 


6 
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GRADES 


RESPONSE ALTERNATIVE 


SA 


MA 


U 


MD 


SD 


.5) The cafeteria at my scfioQl is not a m'ee place 
to eat. 


10 


15 


21 


14 


29 


21 


11 


10 


14 


13 


35 


28^ 


\l 


11 


22 


12 


28 


27 


6) The line in the cafeteria at my school is usually 
too long. 


10 . 


42 


23' 


10 


14 


11 


11 


29 


18 


12 


23 


T8 


1? 

— Lk 


30 


28 , 


a 


,21 




7) I like to help decide what foods will be ffxed for 
Jteh at my school , 


10 


48 


22 


18 


5 


13, 
7 


11 


31 


25 


25 


12 


7 


12 


40 


10 


31 


4 . 


15 


X ^ J. 
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FORM 0 - STUDENTS (GRADES 10-12) 

Response 

Format: 1 - Always 

2 - Usually 

3 - Sometimes 

4 - Seldom 

5 - Never 



ITEM 


GRADES 


RESPONSE ALTERNATIVE 


ALH 


USU 


SOM 


SEL 


NEV 


iiiji 1 eat the plate lunch served in the cafeteria 
at my school . 


10 


17 


28 


22 


13 


20 


11 


14 


32 


25 


17 


12 


12 


21 


34 


24 


14 




p^*/ 1 edL TooQs Trofii ine Tasi tooq nriG in trie cate- 
lerid at my scnooL 


10 


10 


14 


20 


12 


44 


11 


5 


15 


22 


TO 


48 


12 


5 


8 


15 


22 


50 


(20) I eat foods from the salad bar in the cafeteria at 
my school. 


10 


6 


4 


17 


11 


62 


11 


5 . 


6 


22 


11 


56 


12 


4 


5 


26 


23 


42 


(21) I buy the foods I eat for lunch from the Coke and 


10 


4 


6 


18 


23 


49 


candy machines at my school. 


11 


2 


7 


16 


14 


6i 


12 


1 


3 


18 


19 


59 
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ITEM 


GRADES 


RESPONSE 


ALTERNATIVE 


ALH 


usu 


SOM 


SEL 


NEV 


22) I bring my lunch and eat at school / 


10 


2 


3 


12 


17 


66 




n 


3 


4. 


11 


' 15 


67 




12 


3 


4 


12 


14 


67 


23) I eat my lunch at home. 


10 


3 


4 • 


10 


6 


77 




1 1 


5 


7 


9 


10 


69. 






2 


3 


12 


10 


73 


24) I eat lunch at a store or restaurant away from my 


- 10 ■ 


8 


8 


14 


14 


56 ; 


school. 


■; ri 


7 


7 


15 


20 


51 




12 


3 


7 


24 


25 




25) Students at my school participate in a Youth Advis- 


10 


11 


3 


6 


11 


, 68 


ory Council (YAC) or other student organization that 

1 ^'i 

, ..helps plan schoollunches. ^"^'^ 


11 


9 


i 3 ' 


7 


9 


72 


12- 


8"" 


4. 


8 


8 


. 72 

/ 
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I T E M 


GRADES 


RESPONSE ALTERNATIVE 


ALW 


USU 


SOM 


SEL 


NEVE 

■ 


26) I help decide what foods will be served for lunch 
at my school . 


in 




1 


4 . 


f 




11 


? 


1 


5 


4 


-88- 


12 


0 


I , 


7 


6 


85 , 


27) I learn at school about foods that are good for me. 


10 


6' 


13' 


23 


25 


33 


11 


5 


8 


25 


22 


40' 


12 


2 


17 


26 


19 


36 ; 




































: 






























1 
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I T'E M 




RESPONSE ALTERNATX;^ 


ALW 


USU 


SOM 


SEL 


NEV 


35) Students In my school serve on taste panels. 


Control 


7 


n 

U 


Q 

J 


1 

Xj 


77 


Treatment j 0 


0 


18 


23 


59 


.36) Students In my school are encouraged to suggest 
lunchroom policies or food service procedures. ^ 


Control 


3 








Jo 


Treatment 


0 


6 


30 


35 


29 


37) Students' opinions are considered in deciding what 
foods will be served in the food service program 
in my school. 


Conl-rnl 


6 


?3 


39 


11 


19 


Treatment 


0 


29 


47 


12 


12 


38) Students in ray school volunteer (unpaid) to help 
clean the cafeteria. • 1 0 -i 


Control 


26 


10 


1§ 


6 


39 


Treatment 


12 


23 


24 


6 


35 



er|c ♦ 



ITEM 




RESPONSE ALTERNATIVE . - 


ALW 


usu 


SDM 


sel' 


NEV 


U9J! Students in my school volunteer (unpaid) to help in 
food preparation. 


Control 


0 


3 


3 


3 


91 


Treatment 


0 


6 


0 


18 


76 


(40) Stuidents in my school do special studies related to 
the food service program (e.g,, plate waste studies), 


Control 


0 


3 


20 


20 


57 


Treatment 


0 


6 


12 


29 


53 


[41) School food service personnel are resoonslble for 
planning the food service program in my school. 


Control 


45 


52 


3 


0 


0 


Treatment 


53 


35 


6 


0 


6 


(42) School administrators are involved in planning the 
food service program in my school. 

~ 1% 


Control 


6 


26 


29 


23 


16 


Treatment 


6 


12 


35 


18 


29 







RESPONSE 


ALTERNATIVE 




ITEM 




ALW 


1 

usu 


SOM 


SEL 


NE^ 


(43) Teachers are involved in planning the food service 
program in my school. 


Control 


0 


3 


19 


36 


42 
















Treatment 


0 


6 


12 : 


41 


41 


(44) Students a.re involved in planning the food service 
program in my school. 


Control 

_. . . . . _ . . ■ 


0 


16 


23 


26 


35- 


















0 


6 


12 


35 


111 

Hi. 


(45) Parents are involved in planning the food service 


Control 


0 


3 


6 


32 


58 


program in my school. 


Treatment 


0 


6 


6'' 


18 


70 
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.TABLE Z.15. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT 

FORM 6 - STUDENTS (GRADES 7-9) 
Response 

Format: 1 - Strongly agree • 

2 - Mildly agree 

3 - Undecided 

4 - Mildly disagree 

5 - Strongly disagree 



,1 T E- M 


GRADE 


RESPONSE ALTERNATIVE 


CA 

SA 


MA 

MA 


1 

u 


rlU 




ID I like the quality and variety of food and the way it 
is served in the food service program at my school. 


7 


9 


07 
LI 






U ■ 


8 


0 


0 1 




24 


25 


9 


9 


38 


8 


26 


19 


(2) The food in the cafeteria at school does not look 
very good. 


7 




y)U 


.1? 


22 


12 " 


8 


25 


24 


13 


24 


14 


9 


20 


26 


14 


26 


14 


(3) The food in the school cafeteria costs too much. 


7 


30 


17 


20 


12 


21 


8 


28 


16 


20 


20 


16 


9 


24 


21 


20 


17 


18 


(4) It is more fun to eat away from school than to eat- 
in the cafeteria, jg-, 


7 


55 


17 


18 


4 


6 


8 


67 


14 


9 


5 


5 


1 ' , 


62 


13 


11 


7 


7 
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. ITEM 


RRAnF 

uixnUL 


RESPONSE ALTERNATIVE 


SA 


MA 


U 


MD 


SD 


(5) The cafeteria at my school is not a nice place to eat 


7 


13 


15 


15 


26 


31 


8 


9 


19 


20 


23 


29 


9- 


10 


.14 


15 


26 


35 


(6) The Itne in the cafeteria at my school is usually 
too long. 


7 




IQ 


ft' 

0 


17 


in 


8 


38 


23 


12 


14 


13 


9 


45 


18 


8 


16 


13 


(7) I like to help decide what foods wiTl be fixed for 
lunch at my school. 


7 


54 


17 


18 


7 


4' 


8 


49 


19 


25 


3 


4 


9 


34 


25 


25 


9 


■ 

7 


193 
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TABLE 7.16. PERCENTAGHESPONSES TO PERCEPTION ITEMS ON -THE NET STATEWIDE ASSESSMENT 

FORM 6 - STUDENTS (GRADES 7-9) 

Response 

Format: 1 - Always 

2 - Usually " 



3 - Sometimes . 

4 - Seldom 

5 - Never 







RESPONSE 


ALTERNATIVE 


I. T .E M 


GRADE 


Al U 
nLW 




jUI'I 




MFV 

IHLV 


(18) I eat the plate lunch served in the cafeteria at 


7 


V 






10 


J 


my school. 


8 


cb 




91 


1 n 
III 


Q 
0 




9 


16 


30 


24 


20 


10 


(19) I eat* foods from the fast food line in the cafeteria 


7 


1 


6 ■ 


17 


7 




at my school . 


8 


4 


12 


17 


7 


60 




9 


3 


17 


21 


11 


48 


(20) I eat foods from the salad bar in the cafeteria at 


7 


4 


4 


12 


7. 


73 


my school. 


8 


3 


4 


9 


8 


76 




9 


2 


7 


18 


10 


63 


(21) I buy the foods I eat for lunch from, the Coke and 


7 


3 


1 


9 


8 


79 


candy machines at my school. . ,,,,, 


8 


4 


5 


9 


9 


73 




9 


3 


4 


19 


12 


62 



ERIC 



I TEM ■ 


GRADE 


' — 

RESPONSE ALTERNATIVE 


ALW 


USU 

Www 


SOM 


SEL 


IlLl 


(.22) I bring my lunch and eat at school, ' 


7 


A 
t 


A 


on 


ID 


DO 


8 










Qo 


9 


1 


1 


8 


15 


75 


(23) I eat my luncfi at home. 


7 


4 


3 • 


8 


8 


77 


8 


2 


3 


9 


9 


77 


9 


1 


2 


0 


9 


82 


(24) I eat lunch at a store or restaurant away. from my 
school. 


"7 


1 


2 


6 


6 


85 


8 


2 


3 


6 


5 


84 


9 


6 


3 


5 


9 


78 


(25). Students at my school participate In a Youth Advtsorj 
. Council (VAC) or othen- student organtzatfon that hel[ 
plan school lunches. 20.1 


f 7 


2 


1 


10 


9 


.78 


s 8 


1 


3 


5 


7 


84 


9 


9 


3 


9 


8 


71 
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■1 



ITEM 


GRADE 


RESPONSE. ALTERNATIVE 


ALW 


USU 


SOM 


SEL 


NE\I 


(26) I help decide what foods will be served for lunch 
at my school. 


7 


1 


1 


6 


6 


86 


8 


1 


1 


5 


8 


85 


9 


1 


2 


2 


2 


93 


(27) I learn at school about foods that are good for me. 

!■ . ■ ■ ' . ■ ** 


7 


11 


10- 


30 


19 


30 


8 


8 


15 


33 


26 


18 


^ 9 


3 


14 


29 


24 


30 


'iVl '^ ■ ' ' • "* * 






































202 
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TABLE 7.17, PERCENTAGE RESPONSES TO PERCEPTION ITEMS THE NET STATEWIDE ASSESSMENT 

FORM 7 - STUDENTS (GRADES 4-6) 
Response 

Format: 1 - .1 like it a lot 

2- I like it aTittle bit 

3 - I do not like it very much 

4 . I do not like it at all 



I 



E K 



Experimental 
Condition 



1.) How do you feel about the food that is fixed for lunch 
at your school? 



2) How do you feel about learning about foods that are good 
for you? 



3) How do you feel about helping decide what food you will have 
for lunch at your school? 



RESPONSE ALTERNATIVE 



Control 



Treatment 



Control 



Treatment 



Control 



Treatment 



1 



24 



22 



63 



57 



65 



2 



54 



28 



31 



24 



-23. 



3 



15 



12 



TABLE 7.18. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT 

FORM 7 - STUDENTS (GRADES 4-6) 
Response 

Foraat: 1 - Often 

■2 - Sometimes 
3 - Never 



•1 

!■ T e' M 


-] 

Experimental 


RESPONSE alternat: 


Condition 


•Some- ' 
Often jtimes jNever- 


(14) How often do you eat the lunch fixed at your school? 


Control 


61 1 35 i 4 


Treatment 1 


60 i 35 ! 5 


(15) How often do you help someone at your school decide what will 
be served for lunch at your school? 


1 

Control ; 


10 . 24 


66 


Treatment 


11 


25 


64 


(16) How often do you learn from your teacher about foods that are^ 
jjood for you? 


Control 


34 ! 


49 


17 


! 

Treatment 


44 


46 


10 


(.17) How often do you learn from someone at home about foods that are 
v-rv good for you? 


Control 


51 


40 


9 


Treatment 


50 


41 




















■ 




















V 


















, 244- ■ 
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TABLE 7.19. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT 

FORM 8 - STUDENTS (GRADES 2-3) 
Response 

Format: 1 - I like it. 

2 - I do not like it or disjlike it. 

3 - I (3o not like it. 



ITEM 


Condition 


£SPONSE ALTERNATIVJ 


1 


2 ; 3 


(1) How do you feel about the food that is fixed for lunch 
at your school? 


Control 


63 


29 1 8 


i 

Treatment j 


67 


29 i 4 


(2) How do you feel about learning about foods that are good 
for you? 


Control i 


86 12 


2 


Treatment 


88 1 11 


1 


(3) How do you feel about helping decide what food you will 
have for lunch at your school? 


Control 


46 


42 


12 


Treatment 


62 


30 


8 








r 


















I 
1 

i 


























^ u 


















1--F R I r— : , 1 



















^ TABLE 7.20. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT 

FORM 8 - STUDENTS (GRADES 2-3) 
Response 

Format: 1 - Yes (You sometimes do this.) 

2 - No (You usually do not do this.) 



ITEM 


Experimental 
Condition 


RESPONSE 
ALTERNATIVE 


Yes 


No 


(9) Do you eat the lunch fixed at your school? 


Control 


89 


11 


Treatment 1 87 


13 


(10) Do you help someone at your school decide what will be served 
for lunch? 


Control 


25 


/ J 


Treatment 


26 


74 


(11) Do you learn from your teacher about foods that are good for you? 


Control 


91 


9 


Treatment 


91 


9 


(12) Do you learn from someone at home about foods that are good for you? 


Control 


81 


19 


Treatment 


83 


17 
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TABLE 7.21. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT 

FORM 9 - STUDENTS (GRADES K-1 ) 

Response /\ ,\ 

Format: i n ) 1 = Sad (I do not like it.) 



2 = Happy (I like it.) 



Item 


Experimental 
lonaiiion 


Response 
Alternatives 




2 


1 

1 


(1) How do you feel about the food that is fixed for lunch at your school? 


Control 


85 


15 


Treatment 


89 


11 


(2) How do you feel about learning about food that are good for you? 


Control 


90 


10 


Treatment 


88 


12 


(3) How do you feel about helping decide what food you will have for 
lunch at your school? 


Control 


80 


20 


Treatment 


81 


19 
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Response 
Format: 



1 = Square = NO (I usually do not do this.) 

2 = Star = YES (I sometimes do this.) 



Item 


iXDerimental 

>»f\ I' W 1 III IW 1 1 WW 1 1 

Condition 


Response 
Alternativej 




2 


1 


(9) Do you eat the lunch fixed at your school? 


Control 


83 


17 


Treatment 


ou 


It 


(10) Do you help someone at your school decide what will be served for 
luncn; 


Control 


39 


61 


Treatment 


44 


56 


(11) Do you learn from your teacher about foods that are good for you? 


Control 


83 


17 


T X J. 

Treatment 


83 


17 


(12) Do you learn from from someone at home about foods that are good 
for vou? 


Control 


76 


24 


Treatment 


77 


23 






























1 
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SUMMARY 



During 1979-80 student nutrition competencies were developed for 
Tennessee and instrtflnents were designed to measure those competencies 
in Grades K-12. In April and May 1980 the evaluators sent field 
assistants to elementary and secondary schools in every development 
district in the State to collect baseline data on nutrition knowledge, 
attitudes, and practices, and perceptions of nutrition education from stud- 
ents, their teachers, their parents, school administrators, and school food 
service^ personnel. Two of the four elementary schools in each development 
district were designated "treatment" schools because a' team of educators 
from those schools was to receive training in nutrition education during 
Summer 1980. Two of the four elementary- schools were designated "com- . 
parison" or control schools because no training in nutrition education 
was offered to personnel in those schools during 1980 (though priority 
placement in Summer 1981 workshops was promised) . All secondary schools 
were comparison schools . 

No systematic differences between responses of students in treat- , 
ment and comparison schools were detected in the initial testing. Follow- 
up assessment at the same schools in April and May 1981 will yield scores 
for comparison with the baseline data collected in April and May 1980 • 
It is hypothesized that the nutrition education presented in the Simmier 
1980 workshops will be transmitted to students in treatment schools and 
will result in greater gains for those students than for control school 
students on the tests based on Tennessee's nutrition competencies. 

When students in Grades 2-12 were asked in Spring 1980 what changes, 
if any, they would make in their school lunch program, elementary students 
most often requested a greater variety of foods (such as hamburgers, 
pizza, different vegetables, more fruit, ice cream and other desserts) 
and higher quality foods. Students in Grades 7-12 also were interested 
in increasing the variety and quality of food served, but were more 
concerned about changing procedures in the cafeteria: having more 
choices such as a salad bar, a choice of drinks including carbonated 
beverages, a voice in planning the school menu, faster service, lower 
prices, a cleaner more pleasant cafeteria. 

Observation of plate waste in treatment and comparison schools revealed 
that in Spring 1980 students in Tennessee wasted from 11 percent (of their 
milk) to 40 percent (of their raw vegetables) of the food served to them 
in the school lunch room. Following milk, the most acceptable food groups 
were the main dish (19% wasted), fruit (21% wasted), and dessert (21% 
wasted). Vegetables were not as well accepted, with plate waste ranging 
from 29 percent for starchy vegetables to 40 percent for raw vegetables. 
Plate waste in Grades K-2 was high, perhaps indicating that the portions 
served at those levels were too large. The percentage of food wasted in 
the main dish and bread categories dropped sharply at Grade 6, coinciding 
with the onset of puberty for those students. Plate waste of starchy 
vegetables dropped appreciably at Grade 9 , reflecting teenagers' preferences 
for these foods. Perhaps because teenage girls are particularly weight 
conscious, desserts constituted the least acceptable food category in 
Grades 11 and 12. 

Responses of parents and of educators to questions concerning their 
perceptions of nutrition education indicated that they felt their knowl- 
edge of nutrition was inadequate and that they wanted to learn more about 
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it. They also expressed interest in becoming more involved in nutrition 
education activities in the schools. The approval rate for food service 
programs in Tennessee's schools was less than 50 percent among these adult 
respondents. 

Most students, too, felt school food service programs warranted 
Improvement, and they wanted to have a part in improving the quality, 
variety and presentation of foods in their cafeterias. 

Spring 1980 assessment data provided a very hospitable milieu for 
nutrition education in 1980-81. No more than half of the teachers in- 
volved ±n the assessment felt they understood the purposes of Tennessee's 
NET Program, yet they were interested in learning more about NET and more 
about nutrition. No more than half of all adults surveyed were happy 
with school food service programs, but many were willing to work to make 
needed improvements. Likewise, a majority of students felt improvements 
were necessary and wanted to'' help in the process • Both adults and 
students seemed ready and willing to increase their knowledge of nutri- 
tion through nutrition education activities. 
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CONGRUENCE BETWEEN NEEDS AND OBJECTIVES 



Sheldon Clark 

After examining Tennessee's nutrition needs assessments for 1978, 
1979 and 1980,. -,and then trying to relate the identified needs to the 
objectives of'^the NET Program, the evaluators have two major concerns. 
First, the focus of almost all of the needs identified is the student , 
whereas few of the subgoals or objectives in the 1980 plan deal with 
behaviors of students. The second concern is perhaps an extension of 
the first: many of the needs identified in the needs assessments are 
not addressed directly in the program objectives. Although one might 
infer that some of these needs are being addressed in one or more of 
the program objectives, it would be advisable to deal with each of 
the identified needs more directly. 

In the following listing, an attempt has been made to draw some 
examples from each of the years for which needs assessments were a- 
vailable. The page references cited represent the source of the ques- 
tion in the needs assessment section of the state. plan for the year 
identified. 



FY 1980 

A. "Poor food habits" (p. 1) of Tennessee children is cited as a pri- 
ority problem. Since poor food habits is a statement of student 
behavior, it would seem appropriate that student behaviors should 
be the focus of program goals and objectives. 

B. The five "significant nutrition-related health problems" (p. 3) 
identified are not addressed directly in the objectives. Though 
one might assume that improvement will take place as a result of 
related program thrusts, it is recotamended that these needs be 
addressed explicitly in the objectives - again, in terms of stu- 
dent behaviors, since the problems are stated in those terms. 

C. The need for "affective techniques" in nutrition education is 
identified as being a concern of teachers (p. 7), but none of 
the objectives explicitly addresses this need. 

D. "Learning labs" (p. 10) are mentioned several times as being de- 
sirable methods of getting students involved in nutrition-relat- 
ed activities, but learning labs are not mentioned as such in 
the objectives. 

E. Regarding "student involvement in school food service activities" 
(pp. 11-12), there seems to be no provision for such involvement 
in the objectives, although the need for it is well documented 

in the needs assessment. 

F. Although "parental habits" are identified as a source of problems 
(p. 14), parental behaviors are not the subject of an objective. 
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FY 1979 

A. Needs for "an identification system for children who need special 
help with their nutritive status" and an "increased involvement of 
older students in decisions regarding school feeding programs" are 
raised (pp. 13, 23, 24) but never met head-^on in the objectives. 
The second need in particular should be addressed in an o.bjective 
stated in terms of student behaviors. 

B. "Over and under-consumption" (p. 16) also should be dealt with 
through student behaviors, 

C. "Improved personal eating habits" for teachers (p- 24) should be 
the topic of an objective, perhaps within the same objective as 
the personal eating habits of students and parents. 

D. The issue that nutrition education should be required as part of 
the training for all teachers (p. 27) needs to be addressed in 
some manner. If such a goal is beyond the scope of this project, 
perhaps a statement to that effect would be appropriate. 

FY 1978 

A. The need for teachers to have "increased contact with nutrition 

specialists" is pointed out (p. 11). This increased contact might 
result from supplying the nutritionists with more knowledge and 
materials, but this outcome is not gxiaranteed give.n the present 
statement of objectives. 

APPROPRIATENESS OF OBJECTIVES 

Many of the evaluators' concerns about the stated subgoals or ob- 
jectives of the NET Program are reflections of problems identified in 
the previous section, and, as such, can be rectified in the same revi- 
sion process. As written in the 1980 State NET Plan, the primary goal 
and five subgoals are process-oriented and quite broad. As a result, 
they are difficult to evaluate. Although certainly commendable goals, 
how will one determine to what extent "Tennessee children ... under- 
stand the relationship of food, nutrition, and total health," or how 
well the NET Program has achieved "school, home and community support 
for a cooperative, coordinated nutrition education program"? 

Some of the objectives listed under the subgoals pose another 
kind of concern: although almost all of these objectives are stated 
in terms which would allow an evaluator to answer "Yes" or "No" to the 
question, "Was this objective fulfilled, as stated?", too many fnll to 
make proper provisions for inBurin;/, LhaL the Jitt^inL of f.hc! o|)]c< ». f vv^ 
as related to its relevant subgoal, is being met. That is, there 
shov.ld be methods of quality control built into the objectives them- 
selves, not restricted solely to the "Evaluation" column. 

Ideally, goals and objectives are broad enough to insure that 
real needs-^are being addressed, and evaluation-specific enough so that 
progress toward their achievement may be objectively assessed. Goals 
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and objectives should be cohesive; that is, the objectives which fall 
under a specific goal should comprise a logical subset of that goal. 
If approached in this manner, the relative success in achieving a goal 
can be ascertained by evaluating the extent to which the underlying 
objectives have been met, since they are all interrelated. 

Two aids have been formulated to facilitate the construction of 
goals and objectives. The first is a list of words drawn from the 1980 
objectives which are examples of those words which should be operation- 
ally defined when used in statements of objectives. These examples in- 
dicate the types of words which need such definitions. The second aid 
is a list of questions which can be asked to help assess the appropri- 
ateness of a goal or objective. 

EXAMPLES OF WORDS/PHRASES NEEDING OPERATIONAL DEFINITIONS 



WORD/PHRASE 



FY 1980 
GOAL REFERENCE 



1. "involved with the 
team approach" 



1.1 



COMMENT 



1. Does "involved with" 
mean that they com- . 
pleted the training, 
carried out the BHAP, 
participated in ail 
follow-up activities? 



2. "expand* 



1.3 



2. Would a NETSW- trained 
teacher who taught 
one class in 1979 and 
two in 1980 consti- 
tute an expansion, or 
would another teacher 
have to be involved? 



3. "reached" 



1.5 



3. Does "reached" mean 
"attended the work- 
shop," or can a let- 
ter fulfill the ob- 
jective? 



4. "developed" 



2.1 



4. What constitutes "de- 
veloped"? Drafted? 
Printed? Submitted 
for approval (to 
whom?)? Printed and 
distributed? 



5. "be informed" 



2.4 



By "inform," could we 
say that they "will be 
sent promotional liter- 
ature," so the actual 
receiving and reaching 
xs not an issued 
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FY 1980 

WORD/PHRASE GOAL REFERENCE COMMENT 

6. "will receive'* 3.1 6. "Receive" is hard to 

assess; "will be sent" 
is not. 

7. "materials available" 3.3 7. Number of different 

titles, or do multiple 
copies of the same ti- 
tle count more than 
once? 



GUIDING QUESTIONS FOR GOALS AND OBJECTIVES 

A. GOALS 

1. Which target group is the focus of the goal? 

a. What is the relative importance of this target group, as 
stated in the needs assessment? 

b. What other groups (besides the target group) are involved 
in the goal? 

2. What need(s) identified in the needs assessment is (are) being 
addressed? 

3. Is the goal stated in such a manner that one can deduce which 
objectives should comprise its foundation? 

4. Is this goal distinct from the other goals, or could it logi- 
cally be combined with another? 

5. If all the objectives that are listed under this goal are met, 
can it be said that the goal has been successfully achieved? 

B. OBJECTIVES 

1. Is this objective a logical componen t of the goal of which it 
is a part? If not, 

a. should a new goal be created, or 

b. does it belong with another goal? 

"2. Does the objective describe an outcome of an effort, rather than 
the process used to achieve the outcome? 

3* Is the objective stated in terms that describe the behavior of 
the target group, rather than the behavior of the group that may 
be involved in the process of encouraging that behavior? 

4. Does the objective describe the behavior of the target group in 
terms that are observable and measurable? 
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a. Does the measurement have a component of quality control? 

b. Is the measurement practical? 

c. Have terms been operationally defined when needed? 

Does the objective describe a minimum level of performance that 
is deemed necessary for satisfactory attainment of the objective 

a. Is this level reasonable? 

b. Has this level been described in terms of the proposed 
measurement ? 



^16 
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APPENDIX B 

NUTRITION EDUCATION TEAM PROJECT ON-SITE EVALUATION 



ERIC , 21/ 
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NUTRITION KDUCATTON TKAM PROJECT 
ON-SITIi: KVALUATION 

card CO 



Name of Monitor: ^_ (1-3) 

Position of Monitor; (^-5) 

Bate(s) of Visit(s): (6) 

Total time spent observing team member.*! : (7--9) 



The purpose of this evaluation is to furnish information to Nutrition Education 
Training Program personnel about: 

(a) the usefulness of the spring Introductory Conference for 
administrators; 

(b) the progress and success of "back home" team projects, 
including evidence of a team effort in its implementa- 
tion; and ' 

(c) the extent to which the team projects have contributed 
to the involvement of others in nutrition education. 

Your thoughtful cooperation In providing this information will be greatly 
appreciated . 

A. GKNKRAL I NFOimATJ ON 

1. Names of team members being evaluated: (10-1 



2. School affiliation of team members: 

3. Do your regular job responsibilities include opportunities to observe 
one or more members of this team in their work? (Check one) 

Yes (13) 

No ' 



B. ORIENTATION AS A MONITOR 

4. Did you attend the Nutrition Education Training Program (NETP) Intro- 
ductory Conference in the spring of 1979? (Check one) 

Yes (14) 

No 
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Some of the rest of the items in this questionnaire request that you indicate 
the extent tc which you agree or disagree with a statement. For such items, 
the folloiv'ing abbreviations will be used for response options: 

SA = Strongly Agroo I) = Disnj^ret' 

A - Aj»roo Jli^ Jil roil}', I y i) i M;»j\rtM- 

NS = Not Sure 

Indicate the desired response by entering a check in the appropriate column. 

SA A NS D SD 



5. I am familiar with the Tennessee 
Nutrition Education Training Pro- 

gram, its goals and objectives, 

6. I feel confident in my role as 
monitor of the activities of 

this particular team, 

7. Much of my confidence as a moni- 
tor is attributable to know- 
ledge that I gained during the 
Introductory Conference lield Ln 
the springs ■ 

8. Someone else could evaluate this 
project more adequately than I. 

*Specify the position of such 
a person If you entered a check 
in column SA or A. 



C. BACK HOME ACTION PLAN (BHAP) 

9. Do you have a copy of this team's Back Home Action Plan (BHAP)? 
(Check one) 



Yes (19) 

No 



If so, how long have you had it? (20-21) 
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20/* 

Indicate the desired response by entering a check in the appropriate column. 

SA A NS f) SI) 

10. I understand the BllAP o£ this icnnu 

11. The over-all goal of this BHAP, as 
set forth in its initial problem 

statement, is a worthwhile one> 

12. The "Action Planning Guide for Back 
Home Nutrition Education Team Pro- 
ject" (the form in which the BlIAP 
is contained) was a useful tool in 
helping these team members specify 
desirable outcomes and plan realis- 
tic steps to achieve these out- 
comes . . • 

13. Please indicate whiclv Action Steps, as listed in the Back Home Action Plan 
(pages T-121 and T-122), have hocn complotrd by ihlfi tenm. (List only the 

step numbers corrcHpoiul Inj; l.o c<)mp l ot:t>cl st<M>^>' ) 

(2:i-?Ji> 

14. Which Action Steps, as listed in the BlIAP, have not been completed by 
this team? (Again, list only the numbers corresponding to the steps 
which have not been completed.) 

. (27-28) 

15. Were you told which Action Step the team would be implementing during 
your visit? (Check one) 

Yes ^ (29) 

No 

16. Which Action Step was implemented during your visit? (Please list only 
the step number , as listed in pages 1-121 and 1-122 in the BHAP.) 

(30-31) 

17. The Action Step which I observed achieved the expected outcome, as 
identified in the BHAP. (Check one) 

(32) 

SA . A NS D SU 

18. The Action Step which I observed is a good indication of the over-all 
* success of this team's BHAP. (Check one) 

(33) 

SD 



SA 



NS 



D 
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19. How would vou rate the over-all success of this BHAP? (Check one) 



(3A; 



> 



Very Somewhat Not Somewhat Viiry 

Successful Successful Sure Unsuccessful Unsuccessful 

20* On the basis of what you have observed, how confident are you of this 
rating? (Check one) 



(35) 



Very Somewhat Neither Con-^ Somev;hat Very 

Confident ^ Confident fident nor Doubtful Doubtful 

Doubtful 

D. TEAMXTORK 

21. Were both team members involved in the Action Step that you observed? 
(Check onr) 

Yes (3f>) 

No \ 

If not, which team member w;ks not Invol'/ed? (Chock one?, if 
applicable) 

Tcnctfier . (37) 
Food .Service Manager 

22. These team members worked together effectively. (Chock one) 

(38) 



SA A NS D SD 

.> 

23. On the basis of what you have observed, please? estimate thu percentage 
of the effort associated with implementing this plan in its entirety 
which will have been done by the teacher. 



% (39-40) 



U^hat percentage will have been done by r:lie food service manager ' 



(41-42) 
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ADDITIONAL COMMENTS 



Please return this completed evaluation to: 
Dr. Trudy Banta 

Bureau of Educational Research and Service 
212 Claxton Education Building 
The University of Tennessee 
Knoxville, Tennessee 37916 
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APPENDIX C 

NET PILOT PROPOSALS RECOMMENDED FOR FUNDING 

1979-80 
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NUTRITION EDUCATION & TRAINING PROGRAM-PILOT PROPOSALS 

RECOMMENDED FOR FUNDING 

1979-1980 
[Listed Alphabetically] 



Public School Systems 



1. Carroll County 



2. Cheatham County 



3. Knoxville City 



4. McKalry County 



S. Memphis City 



6. Metro - Davidson Co. 



7. Putiiam County 



THRUST OF PROJECT 

Joint training for School Food Services 

Personnel in 4 small systems 

(3 vrithout food service supervisors) 

Training for Icindergarten students 
in 6 pilot schools 

Reaching teens through nutrition education 
via* teachers (to increase, teachers' 
knowledge 5 confidence) 



$13,639 



33S 



12,000 



1,203 



To reach students to develop nutrition 
awareness S the selection of intelligent 
meal components 

Recommended 

i>evelopment of nutrition education program funding 
for mentally retarded children - Extension $15^000 
of USn/V Section 18 project at Child (Requested: $56 ,5 

Devel(^ment Center 



With Agricultural Marketing Project 

"Food Education Program" - development 

of a sequentisuL program for Gr. 5-6 

students using a holestic approch. 

24 model packets for teachers to be provided. 



$12,696.75 



$14,794.7f 



With Tennessee Tech. 

"A Multidirectional Approacla to Nutrition 
Education of Children" 

Outreach to 14 county area of Upper Cumberland. 

Awareness activities for many. 

Workshops for School Food Services Staff 5 

coaches at August 2-day inservice held at Tech; 

grad. course in nutrition education; a model school 

pro j ect . 



Private Schools - Special Schools 



Orange Grove 
(Chattanooga) 



Day Care 

9. Progress for People 
(Cleveland-Hiwassee) 



• Recommended 
funding $10, • 

To develop nutrition education program for (Requested: 
primary level (6-14 yrs) mentally retarded $25,027) 

children, focus, on^prev^^ A.. .^ 

parent involvement. 



Joint project of Cleveland Day Care 
(5 centers) § Progress for People, 
HEAD START 

(13 centers in 9 rural counties) 
To provide workshops, hire 1 para*professional 
§ build on Clinch-Powell Home Assessment 
Data. Video tapes to be made. , 



$20,503 
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TOTAL: 



$100,179.45 
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APPENDIX D 

TREATMENT SCHOOLS 
ALL SCHOOLS PARTICIPATING IN SPRING 1980 NET ASSESSMENT 



O Q :■■ 
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TREATMENT SCHOOLS 



Mr. Danny D. Brown, Principal 
Rock Creek Elementary School 
Rt. 1, Box 7 

Estill Springs. TN 37330 
649-5435 

Mr. Bill Bowers » Principal 
Baker Elementary School 
Hampshire Pike 
Columbia. TN 38401 
388-3319 

Ms. Maureen Hodges, Principal 
Crossville Elementary School 
914 W. Fourth St. 
Crossville. TN 38555 
484-6635 

Andy Harbison 

South Polk Elementary School 
Old Fort. TN 37362 
338-2841. ext. 239 

Mr. Carl Brown 

Pikeville Elementary School 

P.O. Box 369 

Pikeville. TN 37367 

447-2457 

Mr. Don Johnson. Principal 
HcFadden Elementary School 
221 Bridge Ave. 
Murfreesboro. TN 37130 
893-7251 

Mr. Ray Byrd. Principal 
Gladevllle Elementary School 
Gladeville. TN 37071 
444-5694 

Ms. Dorothy P. Griffey. Principal 
Brownlow Elementary School 
1305 Luttrell School 
Knoxvine. TN 37917 
525-31B7 

Paul Scarbough 
Oakdale Elementary School 
Wartburg. TN 37887 
369-3885 „ . _ . 



Ms. Pauline Elliott, Principal 
Alamo Elementary School 
Conley Road 
Alamo. TN 38001 
901-696-5583 

Mr, Bill Emerson. Superintendent 
Bells City Schools 
Bells Elementary School 
Box A 

Bells. TN 38006 
901-663-2481 

Sharon Herron ^ . , 

Rock Springs Elementary School 
Rt. 17. Morel and Drive 
Kingsport. TN 37764 
239-5143 

Reba Roblnette 
Madison Elementary School 
200 Greenway ^^^^ 
Kingsport. TN 37660 
245-2512 

Mr. James Fleming c^u„«i 
Brownsville Road Elementary School 
5292 Banbury Road 
Memphis. TN 38134 
901-386-6921 

Ms. Nancy Holmes 
Raineshaven Elenentary School 
4301 Van Road 
Menphis. TN 38109 
901-398-2020 

Mr. Ernest Golden 
Denmark Elementary School 
Rt 1 

Deiwnark. TN 38391 
901-427-5986 

Dr, Billie Belew. Principal 
Paul Caywood School 
102 Monroe Street 
Lexington. TN 38351 
901-968-8457 

Mr. Michael Krabousanos. Principal 

Crab- Orchard El ementary.SchooV 

Crab Orchard. TN 37723 
.484-7400 
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NET, NEO SCHOOLS. 1980 



Attached are the following items: 

1. A complete list of schools which participated in the Spring, 1980 
nutrition education assessment. 

2. A list of field assistants who participated. 

3. A list of personnel in School Food Services who may have assisted in 
the selection and recruitment of schools. Many people assisted in 
the initial identification of participating schools. Experience sug- 
gests that the identification of one person in the district to assume 
responsibility for coordination and communication in that district 
would be helpful and in some cases is required (Developmental Districts 
4 and 9). Helen Minns should be asked who to contact next year in 
districts where the name(s) of the people are not known (as indicated 
on the first list—upper right-hand corner). 
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Comparison and Treatment Schools: Developmental District i_J 

Personnel in district who helped in the selection/recruitment of schools: Pat Tgstori 323-4181 : ; 

fj;>nrv Huckworth. 63Q-6B71 (Greene ConntJ^.) 



lode 


Contact person/school/address 


County 


rnOnc iiO* 


Grades: 


Status; 


Field Assistant 


People helt 
in school, 
known 


a. in school 


b. tested 


C/T 


assigned to test 


05 


Mrs. Katrina Quillan 
inaidn jpnngs tienit junuui 
Rt. 13, 333 Hill Rd. 
Kingsport, TN 37664 


Sullivan 


323-8832 


K-6 


K,3,5 


C 


J. Kirkendol 


Quillan 




nr, DuTorQ nedb 
Nolachuckey School 
Rt. 4 

GreenvillerfN 37743 


Ul CCIIC 


639-7731 


K-6 


1,2.4,6 


c 


B. Owensby 


Neas; Food 
Svc. Managi 
& workers 


n9 


nr* nil 1 lolil UUmiiaii 

Jonesboro Middle School 
308 Forest Drive 
Jonesboro, TN 37659 


Washing- 
ton 


753-4681 


5-8' 


6.7.8 


c 


J. Kirkendol 


Bowman; Fo( 
Svc. Mgr. 


34 


Mr. Hal Pruitt 

West Greene High School 

Mosheim, TN 37818 


Greene 


422-4(161 




9-12 


c 


K. Clark * 




01 


Ms. Sharon Herron 
Rock Springs El em. School 
Rt. 17, Moreland Drive 
Kingsport, TN 37764 


Sullivan 


239-5143 


K-6 


1,2,4 


T 


T. Martin 




04 


Ms. Reba Robinette 
Madison Elementary School 
200 Greenway 
Kingsport, TN 37660 


oUI llVan 




K-5 


K,3.5 


T 


T. Martin 
B. O'Neill 




1 








2; 


to 
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ConpaHsofi and Treatment Schools: Developmental District ^ 2 
Personnel in district who helped in the selection/recruitment of schools: 



i 



Code 


Contact person/school/address 


County 


Phone ilo. 


Grad^ 




Status; 


Field Assistant 


People hel 






a. in school 


b. tested 


C/T 


assigned to test 


in schooK 
known 


13 


Hr. Oavjd Wetzel • 
East Knox County Elan. School 
9315 Rutledge Pike 
Mascot, TN '37806 


Knox 


933-3493 


K-8 


1,2,4,6, 
7,8 


C 


B. Owensby 


Wetzel', Foi 
Svc. Mgr. i 
workers 


41* 


Mr. David Cook 
Chilhowee View El em. School 
Wilkinson Pike 
Haryvnie, TN 37801 


Blount 


982-1862 


K-5 


K,3,5 


c 


K. Clark 




09 

* 


Hr. Paul Scarbrough 
Oakdale High School 
Wartburg, TN 37829 


Morgan 


369-3885 


9-12 


9-12 


c 


K. Bartosz 




10 


Mr.. Paul Scarbrough 
Oakdale Eleni. School 
Wartburg, TN 37829 


Morgan 


369-3885 

ft 


K-8 


1,2,4,6 


T 


J. Wycoff 




08 


Ms. Dorothy P. Griffey 
Brownlow El em. School 
1305 Lultrell St. . 
Knoxville, TN 37917 


Knox 


525-3187 


K-6 


K,3,5 


T 


M.L. Rumage 


Griffey; 
secretary 


i 


* change code, duplicate 
of pilot 




* 
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Comparison and Treataent Schools: Oevelopniental District ^ 3 

Personnel in district who helped In the selection/recruitment of schools: Barbara Chambers. Blount County 



Code 


Contact per son'/school /address 


County 


Phone No. 


Grades: 


Status: 


Field Assistant 


People he 
in school 
known 










a. in school 


b. tested 


C/T 


assigned to test 


11 


Mr. Charles Reed 
Copper Hill El em. School 
Drawer U 

Copperhill.JN 37317 


Polk 


496-3341 
ext. 252 


K-8 




K,3,5,7,8 


c 


L. Roberts 


nccu 


14 


■Mr. Danny E. Rodgers ■ 
Copper Basin High School 
P.O. Box 909 
Copperhll], TN 37317 


Polk 


494-3341 
ext. 260 


■9-12 




9-12 


c 


L Roberts 


Rodgers 


24 


Mr. David. Bayless 

Mary V. Wheeler El era. School 

Rt. 4 

Pikeville, TN 37367 


Bledsoe 


881-3394 


K-8 




1.2,4,6 ■ 


c 


S. Hurst 


Bayless 


17 


. Mr. Andy Harbison 
- South Polk El em. School 
Old Fort, TN 37362 


Polk 


338-2841 


K-8 




K,3,5 


T 


L. Roberts 




27 

* 


Mr. Carl Brown. 
Pikevllle El era. School 
"P.O. Box 369 
Rikeville, TN 37367 


Bledsoe 


477-2457 




23u 


1.2.4.6 


T 


S. Hurst 


Brown 
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Comparison. and Treatment Schools: Developmental District ^j. 

Personnel in district who helped in the selection/recruitment of schools: Vera Hall ace. 484-6135 



Code 


Contact person/school /address 


County 


Phone No. 


Grades: 


Status: 


Field Assistari: 


People hel| 
•In school, 
known 










a. in school 


b. tested 


C/T 


assigned to test 


44 


Ms. Maureen Hodges 
Crossville Elem. School 
Fourth St. 

Crossville, TN 38555 


Cumber- 
land 


484-6635 


K-3 


K,l,2,3 


T 


L. Roberts 


I — 
Hodges 


47 


Mr. Jerry Robinson 
Glen Martin Junior High 
314 S. Miller Ave. 
Crossville, TN 38555 


Cumber- 
land 


484-7547 


7,8.9 


7,8,9 


C 


L. Roberts 


I Robinson 

1 


45 


Mr. Dane Sorrel 1 
*Cuinberldnd Elan. School 
Crossville, TN 38555 


Cumber- 
land 


484-5579 


4,5,6 


4,5,6 


T 


L. Roberts 


! 

Sorrel 1; 
teachers 


46 


Ms. Reba Reed . 
Pamona Elem. School 
Rt. 9, Box 277 
Crossville, TN 38555 

* to merge with Crossville 
Elementary School , 
Fall, 1980 


Cumber- 
land 


484-4836 


K-6 


K-6 

• 


T 


K. Bartosz 
K. Byrum 




1 














1 
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Cmparisoit and Trsatacnt Schools; Oivslopenu) Sistrlct '5 

Pe«o™e, in district * helped i„ the selecti,„/.ecr.t«ent of school s:DorotMecler^ 

Pauline Blankensh ip, 893-9110 fH urfrP^'hnm 
• CTffSchool?) 



Code I Contact person/school/address 



28 



25 



30 



35 



37 



Mr. Jesse Frank 
Upscomb El em. School 
Rt. 1 

Brentwood, TN 37027 

Mr. Frank Turner 
Hobgood El em. School 
307 Baird Lane 
Murfreesboro, TN 37130 

Mr. Ken Springer 
Fairview High School 
Rt, 1 

Fairview, TN 37062 

Mr. Don Johnson 
McFadden Elem. School 
221 Bridge Ave. 
Murfreesboro, TN 37130 

Mr. Ray Byrd 
Gladeville Elem. School 
Gladeville, TN 37071 




William- 
son 



Ruther- 
ford 



William, 
son 



Ruther- 
ford 



Wilson 



Phone flo. 



794-3022 



893-2314 



/ 39-2614 



893-7251 



444-5694 



Grades: 



a. in school 



K-6 



K-6 



7-12 



K-6 



K-6 



b. tested 



1,2.4,6 



K,3,5 



7-12 



K,3,5 



1,2,4,6 



s/ o 



Status: 
C/T 



Field Assistant 
assigned to test 



M. Lunden 



T. Martin 



M. Lunden 



M. Lunden 



M. Lunden 



People he*! 
in school,' 

known 



Frank 



Springer 



Johnson 



Byrd 
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Comparison and Treatnent Schools: Developmental District i 6 
Personnel in district who helped in the selection/recruitment of'scrtools: 



Code j Contact person/school/addres 



31 



38 



36 



06 



02 



Mr. Millard Davis 
Minor Hill Elem. School 
Box 99 

Minor Hill, TN 38473 

Mr. Larry Duval 1 
Hampshire Elem. School 
Hampshire, TN 38461 • 

Mr. Wayne Hobbs 
Richland High School 
Rt. 1 

Lynnville, TN 37206 

Mr. Danny D. Brown 
Rock Creek Elem. School 
Rt. 1, Box 7 

Estill Springs, TN 37330 

Mr. Bill Bowers 
Baker Elem. School 
Hampshire Pike 
Columbia, TN 38401 




Grades : 



a. in school b. tested 



1,2.4,6 



K|3|S|7|8 



9-12 



Status; 
C/T 



Field Assistcnt 
assigned to test 



M.L. Rumage 



388-3319 



K,3,5 



1.2.4,6 



M.L. Rumage 



M.L. Rumage 



People he I 
in school, 
known 



Davis 



Secretary 



Teachers 



S. Hurst 



Brown 



S., Hurst 



Bowers; 
secretary 
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Comparison and Treatnent Schools: Developmental District i 7 

Personnel in district who helped in the selection/recruitment of schools: Mrs. Costello. 784-4672 



Code 


Contact person/school/address 


County 


Phone lio. 


Grades: 


Status: 


Field Assistant 


People he*! 






a. in school 


b. tested 


C/T 


assigned to test 


in school 1 
known 


20 


Mr. James B. Garner 

Maury City Elanentary School 

Box 68 

Maury, TN 38050 


Crockett 


901: 

656-2274 


K-3 




1,2 


C 


L. Adams 


Garner 


22 


Mr. James B. Garner 
Haury City High School 
Box 68, College Street ' 
Maury, TN 38050 


Crockett 


901 

656-2244 


4-12 




4,6,7.8.9, 
10,11,12 


C 


I. Adams 


; Garner . 


15 


Mr. Charles Leggett 
(or Mrs. Costello) 
Gadsden High School 
Dadsden, TN 38337 


Crockett 


901 

784-4672 


6-12 




6 only 


C 


L. Adams 


Leggett 


26 


Ms. Pauline Elliott 
Alamo Elementary School 
Conley Road 

Alamo, TN..:;;.' 38001 


Crockett 


901 . 

696-5583 


K-6 




K,3,5 


T 


L. Adams 


Elliott 


29 


Mr, Bill Emerson 
Bell's Elementary School 
Box A 

Bells, TN 38006 


Crockett 


901 

663-2481 


K-6 




1.2,4,5 


T 


L. Adams 


Ms. Bridge 


12 

* 


Mr. James Orr 
Rutherford Elan. School 
Rutherford, TN 38369 


Gibson 


901 

665-6180 


K-6 




K,3,S 


C 


L. Adams 
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Comparison and Treatment Schooh: Developmental District f 8 
Personnel In district who helped 1n the selection/recruitment of schools: 



Code 


Contact person/school/address 


County 


Phone ;io. 


Grades: 


Status: 


Field Ais'sicr': 
assignea :o :esi 


People he' 
in scnool 










a. in school 


b. tested 


C/T 


39 


Mr. Leonard Pearson 
Pope Elementary School 
Rt. 1 

Jackson, TN 38301 


Madison 


901 

668-0350 


K-6 


1.2,4.6 


C 


L. Adams 


1 Known 

Pearson 


32 


Mr. Bryan Black 
West Hardin Elan. School 
Rt. 1, Box 240E 
Adamsville, TN 38310 


HcNairy 


901 

632-0413 


K-6 


K,3,5 


C 


L. Adams 


Black 


03 


Mr. Larry Love 
Hardin County Central High 
Pickwick Road 
Savannah, TN 38372 


Hardin 

• 


901 

925-3976 


10-12 


10-12 


C 


L. Adams 


r 

Love 

1 


07 


Mr. J. Stephen Smith 
Hardin City Jr. High School 
Rt. 4, Lacefield Drive 
Savannah, TN 38372 


Hardin 


901 

925-9b37 


7-9 


9 only 


C 


L. Adams 


Smith 


18 


Mr. Ernest Golden 
Denmark Elementary School 
Rt. 1 

Denmark, TN 38391 


Madison 


901 

427-5986 


K-6 


1,2,4.6 


T 


L. Adams 


Golden 


■40 

1 


Or. Billie Belew 
Paul Caywood School 

102 Mnnrnp 

Lexington, TN 38351 


Hender- 
son 


901 

968-8457 


K-8 


K,3,5,7,8 


T 


L. Adams 

1 


Belew 
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Comparison and Tr-eatnient Sctiools: uevelopfnental District * 9 

Personnel in district who helped In the selection/recruitment of schools: Helen Burke, 901-454-5516 



looe 


Contact person/school /address 


1 . 
County 


Phone I'io. 


Grad^: 


Status; 


Field iissistant 
assignee to test 


PeoDis nelf 
in school 
known 










a. in school 


b. tested 


C/T 


16 


Mr. James 0. Catchings 
A.B. Hill Elementary School 
1372 Latham Rd. 
Memphis, TN 38106 


Shelby 


901 

942-4922 


K-6 


1,2.4,6 


C 


J. Kirkendol 


Burke; 
Catchings; 
Asst. Princ 


19 


Mr. George Watkins 
westhaven El em. School 
4505 Hodge Rd. 
Memphis, TN 38109 


Shelby 


901 

789-1550 


K-6 


K.3.5 


C 


J, Kirkendol 


Burke; 
Watkins 


21 


Mr. James Fleming 
Brownsville Road El em. School 
5292 Banbury Road 
Memphis, TN 38134 


Shelby 


901 

386-6921 


K-6 


1.2,4.6 


T 


J. Kirkendol 


! Burke 


23 


Ms. Nancy Holmes 
Raineshaven El em. School 
4301 Van Rd. 
Memphis, TN 38109 


Shelby 


901 

398-2020 


K-6 


K.3,5 


T 


J. Kirkendol 


Burke; 
secretary 


42 


Mr. Harold Wilson 
Georgian Hills Jr. High 
3925 Denver 
Manphis, TN 38127 


Shelby 


901 

357-9978 


7-9 


7.8,9 


C 


J. Kirkendol 


Burke; 
Wilson; Foe 
Svc. Mgr. 


43 


Mr. John Hamilton 
Trezevant High School 
3350 Trezevant 
Memphis, TN 38127 


Shelby 


901 

357-9013 


10-12 


10,11,12 

23 G 


C 


J. Kirkendol 


Burke; 
Hamilton 

1 
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APPENDIX E 

LETTER OF TRANSMITTAL 
and 

1980 NETSW EVALUATION INSTRUMENTS 
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THE UNIVERSITY OF TENNESSEE 

COLUEGE OF EDUCATION 
KNOXVILLE* TENNESSEE 37916 

BUREAU Of EDUCATIONAL RESEARCH AND SERVICE May 23 , 1980 



Ms. Charlotte Pearson 
Nutrition Ed Specialist 
Tennessee State Department of 

Education 
11th Avenue, South 
Smyrna, Tennessee 37167 

Dear Charlotte: 

We have combined the "Facilitator Feedback Form," "Reaction to Overall 
Project," and "Overall Workshop Reaction" in one form, which we have called 
the "1980 NETSW Evaluation Form." Please check this form carefully to ensure 
all of the items we included-are pertinent; note especially Items 13, 14, and 
15 to be sure that they relate to the revised workshop format. . 

The "1980 NETSW Information Sheet" is the revised "Data Sheet." 

We have developed a "1980 NETSW Master Coding Sheet" which will allow us 
to answer more specific questions in our data analysis by being able to 
identify specific teams and team members throughout the school year, if 

(1) you see to it that the "Master Coding Sheet" is filled out 
correctly for each workshop; 

(2) the "Master Coding Sheet" is sent to us — one for each 
workshop — along with the Information Shefets and Evaluation 
Forms for that workshop; 

(3) all other forms are coded with the numbers corresponding to 
workshop, team code "and position code in the space provided; 

(4) we are advised of any changes in team membership throughout 
the y ^aar; and 

(5) participants are cooperative in completing the forms. 

As we have discussed previously, the "Pre/Post Needs Analysis" has been 
eliminated because the data collected last summer did not reveal anything beyond 
common sense expectations. 
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Page 2 

Ms. Charlotte Pearson 
May 23, 1980 



We have not yet incorporated the changes we want to make in the*^1980 NETSW 
First and Second Follow-up Questionnaires and On-Site Evaluation form. However, 
those changes will not be substantial. Therefore, feel free to share the forms 
as they are with 1980 NETSW participants. 

Last sunimer you administered a "Nutrition Content Survey" to participants 
prior to, and following, the workshop. Our new form entitled "Summary of 
Nutrition Content Survey Scores" provides a format for you to use in reporting 
to us the pre-test, post-test and gain scores for each workshop* 

We are enclosing two new forms: 

(1) one which teachers can use to report to you pre-test, post- 
test and gain scores on their own measures of nutrition 
knowledge, and 

(2) a Plate Waste Data Sheet which provides a format for reporting 
on plate waste as a measure of student behavior. 

Please review this packet of information and call Sheldon at your earliest 
convenience . to give us your reaction and to discuss a few additional points which 
have occurred to us concerning usage of the forms. 



Sincerely, 




Sheldon B. Clark 

Graduate Research Assistant 

NET Evaluation Project 



TWB:SBC:ecb 
Enclosures 
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1980 NETSW 
MASTER CODING SHEET 

Workshop Site:. ; Dates: \ Through 

Which workshop was this (out of the four given during the sunnier)? 

^First (wkshp =1) 

Second (wkshp =2) 

Third (wkshp = 3) 

Fourth (wkshp =4) 



MEMBERS OF TEAMS 

TPflrwFP FOOD SERVICE MANAGER TEAM CODE 






ux 






no 






UJ 






OA 






OR 
us 






UD 






u/ 






08 






09 






10 






11 






12 






13 






14 






15 






16 






17 






18 






19 






20 



2\\j 

o 
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(:c1) Wkshp_ 
(:c2-3) Team 

<:c4) Position_ 
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1980 NETSW 
INFORMATION SHEET 



I. 
II. 



NAME: 



(Last) 
POSITION (check one) 
A. (1) Teacher 



(First) 



(2) Food Service Manager 



(Middle Initial) 



(3) Other (please specify) 



cc5-6) 



HI. 



B. How many years have you served in this position?_ 
SCHOOL: 



j'ears 



TSchool Name) 



(School District) 



OR 



(School System) 



(School Street Address ) 



(School Telephone-Area Code 
and Number) 



(County) 



IV. HOME: 



(Home Telephone-Area Code 
and Number) 



(State) 



(Zip Code) 



(Home Street Address) 



(City) 



(County) 



(Statef 



(Zip Code) 



tc7-8) 



EDUCATIONAL BACKGROUND: 

A. Check (^) the highest level compl eted : 

(01) Below 8th grade 

_(02) 8th grade • 

(03) 9th grade 

(04) 10th grade 

(05) nth grade 

(06) High School Diploma or 

High School Equivalency 

Diploma 
(07) One year college 



_(G8) Two years college 

]{09) Three years college 

](10) Four years college 

111) Bachelors Degree 

"(12) Masters Degree 

](13) Doctorate 

"(14) Other; please specify; 
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B. - If you have done any graduate work, how many credit hours of graduate 

work have you completed, including any that were taken while pursuing 
a Masters .Degree or Doctorate? credit hours 

C. Special Certification(s) and/or License(s): 

include level of certification or description of license and the 
year either was obtained.) 



D. Have you ever taken a formal course in nutrition education? 
(Check one) (1) Yes (2) No 

If Yes, what was the most recent year you took such a course? 19 . 

E. Have you ever attended a workshop (1-5 days) in nutrition education? 
(Check one) (1) Yes (2) No 

If Yes, what was the most recent year you attended such a workshop? 19 

F. Have you ever taught or taken part in instruction in nutrition 
education? \l) Yes (2) No 

If Yes, please describe briefly the nature of the instruction. 



TEAM MEMBER: 

A. What is the name of your team member? 

[Last) (First) (Middle Initial} 

B. What is his/her position? ] 

C. Are they from the same school that you are? 
(1) Yes (2) No 



1980 ^iZTSW 

Summary of "Nutrition Content Survey" Scores 
(For Charlotte's use in reporting to the Project Evaluation Team; 



Workshop 

Date 

Instructions: 



List the number of items answered correctly in the columns labeled "Pre-test 
Score" and "Post-test Score," 

To compute the Gain Score, subtract the Pre-test Score from the Post-test Score. 
Persons who took only one test will not have a Gain Score. Persons whose Post- 
test Score is lower than their Pre-test Score will have a negative Gain Score, 



sition 



Team Code 



Name 



Pre-test 
Score 



Post-test 
Score 



Gain 
Score 



• 1980 NETSW i 

Summary of Nutrition Knowledge Assessment 
(For teacher's use in reporting to Charlotte) 

eacher Name 

orkshop Attended 

rade LeveUs) Taught ' 

chool Name ' \ 

chool Address 

Instructions : 

. List the number of items answered correctly in the columns labeled "Pre- test Scores" 
and "Post-test Scores." ^ 

■ .To compute the Gain Score, subtract the Pre-test Score from the Post-test Score. 
Students who took only one of the tests will not have a Gain Score. Students 
whose Post-test Score is lower than their Pre-test Score will have a negative 
Gain Score. 

. Please attach a copy of the test instrument from which these scores are derived, 

and send to Charlotte Pearson. i 



itudent Name- 


Sex 


Pre-test 
Scores 


Post-test 1 
Scores j 


Gain j 
Scores j 








_ i 












■ ! 










! 










1 








! 










J 










\ 








\ ' 

\ 
















1 








i 

^ 








J 1 




























i 




1 






r 










\ 


















































1 
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PLATE WASTE DATA SHEET 



School 



GrAi1o_ 

Teacher Dace 



COOKED COOKED 

MAIN BREAD V£G 01 . V£G if 2 RAW VEG FRUtT DESSERT OTHER MILK 



rood 
Name 




















Amt. 
Served 




















Child Ql 




















Child 02 




















Child 53 




















Child tf4 




















Child t'5 




















Child //6 




















Child Q7 




















Child 




















Child 




















Child 010 ' 




















a. Sum 




















b. Sum f .10« 
waste/ child 




















c. X Waste 
(b X 100) 





















0 « No Food Left oz. = ounce 
.25 « ^serving left . c. « cup 

.50 " If serving left pt. » pint 
.75 » 3/4 serving left t. = teaspoon 

1.00 = All serving left T. « tablespoon 
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;cc2-3) Team 

[cc4) Position 

1980 NETSW 
EVALUATION FORM • 

I. Directions: Place a check (^) In the blank beside those statements that 

best describe your opinion and write In comnents 1f appropriate. 

[cc5) 1. Do you feel that anything of value happened to you during this meeting? 



ERIC 



4. 



Yes, quite a lot 
Yes, scxnething 
3} Not much 
4) Nothing 

If you found something of value in this meeting, does any particular 
happening or idea stand out in your mind? 

{I) Nothing of value happened. 

(2) It was a valuable meeting, but no particular thing 

stands out. 

(3) Yes, something does stand out for me, namely: 



3. If you found something in this meeting to be of jio value, was there 
a particular happening or idea that stands out in your mind as being 
worthless? 

(1) Most everything was of some value. 

(2) Some parts of the meeting have no value, but no 

particular thing stands out. 
(3) Yes, something stands out for me as worthless (having no 

value), namely: 



Was there any featfjre about the way this group operated that you 
thought particularly effective? 



(1) No 
I~(2) 



Yes, namely: 



5, Was there any feature about the way this group operated that you 
thought particularly ineffective? 



SD No 

"(2) Yes, namely: 
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II. Directions: Answer the items in accordance with your own opinions about 

the five day workshop. There are no right answers. Circle 
the number on the scale that corresponds to your opinion. 



6. Goals of the meeting 

Poor : 1 2 _ . ,3 

(unclear; diverse; conflicting; 



7. 



unacceptable) 
Participation in the meeting 



5 Good: 

(clear; shared by all; 
endorsed with enthusiasm) 



Poor : 1 2 3_ 

(few dominate; some passive; 
some not listened to; several 
talk at once or interrupt) 



5 Good: 

(all get in; all are 
really listened to; 
open and lively 
discussion) 



B, Decisions made during the meeting 



:cci5) 



Poor: 1 2 3^ 

(no decisions were made; 
decisions were made to which 
I feel uncommitted; bad 
decisions were made) 



9. Your feeling during the meeting 
Poor: 1 



11. 



(I was unable to express my 
feelings; my feelings were 
ignored; mv feelings were 
criticized; 

10. Organization of the meeting 



Poor: 1 

(it was chaotic 



it was too 
tightly controlled; very 
poorly done; I felt manip- 
ulated) 



Relationship among meeting participants 
Poor: 12 3 4 



(my relationship with them is 
the" same as" before ; I feel 



antagonistic towards many 
of them; I don't trust them; 
there is little potential 
for a future relationship) 



5 

(good 



Good: 



decisions were 
made; everyone felt a 
part of the decision- 
making process; people 
feel coinnitted to the 
decision) 



5 Good: 

(I freely expressed my 
feelings; I felt under- 
stood; I felt support 



from the participants) 



5 Good: 

(it was very well 
organized; it was 
flexible enough so 
we were able to influence 
it; all went smoothly) 



5 Good: 

(our relationship is much 
improved; I trust them 
more than I did prior to 
the session; I feel I got 
to know them better; there 
is good potential for the 
future) 
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Attitude about the meeting 



Poor: 1 2 

(boring; it was a waste of 
time; I don't like the way 
it was presented; disliked 



it) 



5 Good : 
(interesting; was helpful; 
liked it) 



Presentation of Interpersonal Skills/Communication 



Poor ; 1 2 3 4 

(uninstructional ; did not learn 

much, not informative; too many 

exercises; too much processing; 

not enough content) >. . 

Presentation of Interpersonal Skills/Team Building 



5 Good: 
(learned a lot; was 
informative; I'll 
be able to use exercises 
and materials) 



Poor ; 1 2 3 

(uninstructional; did not learn 
much, not informative; too many 
exercises; too much processing; 
not enough content) 

Presentation of Instructional Skills 

P jor : 1 2 3 

(uninstructional; did not learn 
much, not informative; too many 
exercises; too much processing; 
not enough content) 

Leaders' respect for peoples feelings 

Poor: 1 2^ 3 

(not sensitive to feelings of 
individuals; intolerant of 
others; critical) 

Leaders' desire to help participants 

Poor: 1 2 3 

(not helpful at all; participants 

were on their own; not open to 

questions) 



4 



5 Good: 
.(learned, a lot; was 
informative; I'll be 
able to use exercises 
and materials) 



5 Good: 
(learned a lot; was 
informative; I'll be 
able to use exerciese 



and materials) 



Good : 



(considerate of others' 
feelings; non- judgmental ; 
supportive) 



5 Good: 
(very helpful ; involved in 
making sure participants 
were on right track; 



encouraged questions) 
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18. Clearness of leaders* instructions 



Poor: 1 2 3 4_ 

( spent little time trying to 

dispel confusion; did not 

seem to know what should be 

done^ so explanations were 

vague; unexpected problems 

seemed to arise frequently; 

explanations were confusing 

and meandering) 

19. Leaders* knowledge of nutrition education 



4 



Poor: 1 2 3 

(not knowl edgeabl e ; uncertai n ; 
did not respond to questions 
about nutrition with authority) 



20. Leaders* familiarity with materials presented 

Poor : 1 2 3 4 

(unfamiliar with materials; 



5 Good: 
(explained confusing things 
completely and thoroughly; 
knew what was to be done 
and how to do it; antici- 
pated problems; explana- 
tions were clear and 
concise) 



5 Good: 
Tvery knowl edgeabl e; com- 
petent; addressed ques- 
tions about nutrition 



with confidence) 



suggestions for uses of 
materials were inadequate) 

21. Over-all productivity of the meeting 

Poor: 12 3 



5 Good : 
(knew material s very well; 
offered good suggestions 
for using materials) 



(didn't accomplish much; no 
useful ideas emerged; it got 
us nowhere) 



5 

Tgot 



Good: 



a lot done; very 
fruitful; something will 
come of this session) 
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APPENDIX F 
FOLLOW-UP QUESTIONNAIRE 
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NUTRITION EDUCATION TRAINING PROGRAM 
FOLLOW-UP QUESTIONNAIRE 

The purpose of? this questionnaire is to help the Nutrition Education Training (NET) 
staff in its cbritlnulng evaluation of your nutrition education experiences since the 
1979 Summer Workshops (NETSW) . We need information concerning: 

(a) the extent to which the NETSW Back Home Action Plan (BHAP) 
;wds usable in your school setting, 

(b) the number of people who have been reached through your 
.nutrition education efforts, 

(c) your nutrition education plans for the 1980-1981 school 
year, and 

(d) /how you feel about the team concept in nutrition education « 
INSTRUCTIONS: 

For most uf the following items, please Indicate your response with a 
check (vO in the appropriate blank. For items A, 5 and 7 you are requested to 
make estimates of numbers of people , numbers of occurrences , or percentages In the 
spaces provided; 

1. Which workshop djLd you attend during the summer of 1979? 



Martin Nashville 

(1) (5) 

Jackson Cookeville (cc 4) 

(2) (6) 

Memphis Cleveland 

(3) (7) 

Columbia Knoxvllle 

(4) (8) 



Johnson City 

(9) 

2. What is your job classification? 

^ Teacher 

(1) 

Food Service Manager 5) 

(2) 

■ Other (please specify) ] 

(3) 
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3. (a) How have you used the BHAP which you wrote during the Summer Workshop? 

• Just as you wrote it — with no changes 
(1) 

With slight changes (changed less than h of it) (cc 6) 



(2) 

With moderate changes (changed H to i$ of it) 

(3) 

With extensive changes (changed more than h of it) 



(4) 

Not at all. 



(5) 

(b) Please describe any extensive changes you made. 



4. On how many separate occasions during the year have parents been involved in 
nutrition education activities planned as part of your BHAP? 

On SEPARATE OCCASIONS (cc 7-8) 

5. Approximately what percentage of your students have parents who have participated 
In your BHAP activities? 

% (cc 9-10) 



6. (a) Have you worked cooperatively with another team who attended the 1979 Summer 
Workshop to implement any NET-related activities? 

YES 



(1) (cc 11) 

NO 



(2) 

(b) If so, in your opinion, how successful was this joint effort? 

Very Successful 



(1) 



(2) 



(3) 



Somewhat Successful 

Not Sure - (cc 12) 

Somewhat Unsuccessful 
Very Unsuccessful 



(5) 
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Please estimate the total number of persons in each of the following categories 
that your team has involved in nutrition education during this school year: 

(How many?) 



Superintendents 


(cc 13) 


Principals 


(cc 14-15) 


System-Level Supervisors 


(cc 16-17) 


Teachers 


(cc 18-20) 


Food Serlvce Managers 


(cc 21-22) 


Food Service Workers 


(cc 23-25) 


Parents 


(cc 26-29) 


Students 


(cc 30-33) 


Other (Please list) 


(cc 34-36) 



I feel that uaing a teacher-food service team is the most effective way to 
lnq>lement nutrition education in my school* 

Strongly Agree 

(1) 

Agree 

(2) 

Not Sure 

(cc 37) 

Disagree 

Strongly Disagree 



(3) 



(4) 



(5) 
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9. If you do not feel chat using a ceacher-t'ood service manager team is the most 

effective way to implement nutrition education in your school, which other scliool 
personnel should NET train in a summer workshop in order to produce the most 
effective program possible in your school? (Check as many of the following 
categories as you feel apply) 

The Superintendent (cc 38) 

System-Level Curriculum Supervisor (s) (cc 39) 

(How many? ) (cc 40-41) 

System-Level Food Service Supervisor (cc 42) 

Principal of my school (cc 43) 



Teachers in my school (cc 44) 

(How many? ) (cc 45-46) 

Food Service Manager (cc 47) 

Food Service Workers (cc 48) 

(How many? _) (cc 49*50) 

Parents (cc 51) 

(How many? ) (cc 52-54) 

Students (cc 55) 

(How many? ) (cc 56-58) 

Other (Please list) (cc 59) 



10. I feel that the time spent on interpersonal skills and teamwork during the 1979 

Summer Workshop was of value to me in my efforts to implement nutrition education 
in my school. 

Strongly Agree 



(1) 

Agree 



(2) 

Not Sure (cc 60) 



(3) 



(4) 



Disagree 

Strongly Disagree 



(5) 
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11. Do you plan to seek additional state funding for nutrition education activities 
for the 1980-1981 school year? 

. YES 



(1) 

(cc 61) 

NO 



..(2) • • 

12. How involved in nutrition education do you expect to be during the 1980-81 school 
year? 

Very Involved 



(1) 

____ Moderately Involved 
(2) 

- Not Sure (cc 62) 

Moderately Uninvolved 



(A) 

Completely Uninvolved 



(5) 

13. Looking back at last summer's workshop, what content or activity has been most 
helpful to you in implementing nutrition education in your school? 



14, What summer workshop content or activity has been least helpful to you in 
implementing nutrition education in your school? 



15. What changes, if any, would you suggest in order to improve the workshop for 
the Summer 1980 participants? 
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LOCATION OF WORKSHOPS 



Workshop 1 - UT Martin 
Workshop 2 - Jackson 
Workshop 3 - Memphis 
Workshop 4 - Columbia 
Workshop 5 - Murphreesboro 



Workshop 6 - Cookevllle 
Workshop 7 - Cleveland 
Workshop 8 - Knoxville 
Workshop 9 Johnson City 
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Question 3: How have you used the BHAP which you wrote during the summer workshop? 



Response 
Mternative 


111 1/ ^ n n 

WOrKSnop 

1 


nOrKsnop 
2 


3 


Unvote hnn 

4 


linrlf chnn 

5 


WnrkshfiD 
6 


WorkshoD 
7 


Workshop 
8 


Workshop 
9 


By C< 
TeacherSj 


areer 
^Managers 


Tote 


Just as you 
wrote it — 
with no 
changes 


'36% 


• 14% 


35% 


15% 


9% 


32% 




30% 


17% 


19% 


24% 




With slight 
changes 
(changed less 
than h of it) 


64% 


86% 


42% 


70% 


41% 


50% 


88% 


35% 


28% 


57% 


52% 


545 


With moderate 
changes 
(changed k to 
H of it) 






19% 


15% 


' 36% 




12% 


35% 


55% 


21% 


19% 


20^ 


With extensive 
changes 
(changed more 
than ^ of it) 


i 
1 

1 

1 

1 




4% 




9% 


18% 








3% 


4% 


1 

1 


Not at all ! 






i 


5% 












t 

1% j 1! 


Number of 
Respondents 


i 

1 . 


14 


26 j 27 


22 


22 


17 


23 


18 


91 


1 

89 1 183 
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(juestion 4: On how many separate occasions during the year have parents been involved in nutrition education 
activities as a part of your BHAP? 



Career 


Workshop 
1 


Workshop 
2 


Workshop 
3 


Workshop 

It 


Workshop 

c 
0 


Workshop 

D 


Workshop 

1 


Workshop 

0 
0 


Workshop 


Total 


Teachers: Mean 


2.86 


•5.83 


1 

2.33 


t — 

4,08 


4 33 


2.00 


3.86 


5.45 


3.20 


3.77 


Number of 
Respondents 


t 

1 

7 ! 6 


6 


12 


12 


12 


8 


11 


10 


84 


Managers: Mean 


3.33 1 4.60 


2.13 


3.70 


3.70 


2.20 


3.80 


5.00 


3.57 


3.57 


Number of 
Respondents 


6 • 5 
- I-. 


8 ' 10 

i 

• ' - - 


10 


10 


6 


12 

1 


7 


i 74 

1 

1 



Total Mean: 3.68 



Table G.3 

(juestion 5: Approximately what percentage of your students have parents who have participated in your BHAP activities? 



Career 


Workshop 
1 


Workshop 
2 


Workshop 
3 


Workshop 
4 


Workshop! Workshop 
5 6 


Workshop 
7 


Workshop 
8 


Workshop 
9 


Totals 


Teachers: Mean I 








53/. 


50^ , 54% 


6r/ 


501 

1 


m 


50^ 


Number of 
, Respondents 


7 


6 


■ 6 


12 


1 

1 ; 

12 11 i 7 • 11 


9 


81 ! 

1 
1 


Managers: Mean I 




58^ 




331' 


621 53? m 

t 
t 


635S 52% 




1 

515; 

I 


Number of 
Respondents 


1 
1 

5 ' 4 


i • 
1 .' 7 

♦ 


11 


9 9 


i 

6 12 

1 ' 


1 


1 

1 

i 

71 I 

— , i 



Total Mean"/: 50.6 



Table G.4 

(uestion 6a: Have you worked cooperatively with another team who attended the 1979 Suner Workshop to implement any 
NET-related activities? 



Response 


Workshop 
1 


Workshop 


Workshop 
3 


Workshop 
4 


Workshop 
5 


Workshop 
6 


Workshop 
7 


Workshop 
8 


Workshop 
9 


ByCa 
Teacher 


ree*^ 

/Manager 


Total* 


yes 


m 


m 


2851 


8i' 


m 


62% 


m 




in 


in 




291 


No 


1% 


m 


m 




m 


38% 


m 




m 


m 


M 


m 


fof 

Responses 


14 


u 


25 


26 


22 


?i 


17 


23 


18 


91 


87 


183 



* Including those other than teacher or manager: 1 principal, 1 librarian, 1 teacher substituting for workshop participant. 



(luestlon 6b: If so [worked cooperatively with other teainl, how successful was this joint effort? 



Response 


Workshop' 
1 


Workshop 
2 


Workshop 
3 


Workshop 
4 


Workshop 
5 


Workshop 
6 


Workshop 
7 


Workshop 
8 


Workshop 
9 


Total , 


Very 

Successful 


'm 


loot 


loot 


loot 


33t 


86t 


67"/ 


loot 


50t 


83t 


Somewhat 
Successful 






• 




m 




33t 




50t 


13t 


Not Sure 












14t 








4t 


Somewhat 
Unsuccessful 






















Very 

Unsuccessful 






















Number of 
Respondents 


10 


2 


8 


2 


3 


14 


3 


8 


I 
r 

- 4 


1 

54 1 



Table 6.6 



istion 7: Please estimate the total number of persons in each of the following categories 
that has been involved in nutrition during this school year: 





C 
•i— 

■o 
i. 
la 
S 


Jackson 


Memphis 


Columbus 


Nashville 


Cookeville 
Cleveland 


1 — 

r— 
•r- 

> 
X 
0 
c 

:^ 


Johnson 
City 


TOTAL 


Superintendents 


3 


3 


1 


3 


6 


6j 2- 


4 


7 


35 


Principals 


5 


9 


23 


12 


28 


26 


8 


14 


22 


147 


System-Level Supervisors 


5 


16 


7 


23 


21 


16i 10 

1 
1 


23 


19 


140 


Teachers 


83 


131 


176 


301 


189 


429 


159 
66 


229 
21 


125 


1822~" 

L\)\J 


Food Service Managers 


7 


Q 


in 


LC 


HI 


39 


Food Service Workers 


44 


89 


48 


101 


43 


34 


28 


55 


88 


530 


Parents 


241 


211 


50 


2232 


316 


695 


520 


1015 


446 


5726 


Students 


1380 


1855 


2303 


3782 


2070 


2572 


1496 


3377 


2099 


20,934 


Others 




2 


1 


13 


18 


22 


37 




16 


109 
























TOTAL 


1768 


2325 


2619 


6489 


2738 


3839 


2326 


4738 


2861 


29,703 
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Table G.7 



eoucanon in my scnool. 



Response 


Workshop 
1 


Workshop 
2 


Workshop 
3 


Workshop 
4 


Workshop 
5 


WorkshOD 
6 


7 


n\j\ ^J||U|J 

8 


wurKsnop 
9 


By Career 
Teacher/Manager 


Total- 


oirongiy 
Agree 




m 




48% 


64%' 


71% 


77% 


91% 


50% 


68% 


. 65% 


67% 


ijgree 


m 






52% 


36% 


29% 


18% 


9% ■ 


44% 


29% 


31% 


29% 


Not Sure 


m 




121 












6% 


3% 


3% 


3% 


Disagree 








• 






6% 








1% 


1% 


Strongly 
Disagree 


























Number of. 
Responses 


14 


14 


25 


27 


•22 


21 


17 


23 


18 


91 


4 

87 


181 



* Including those other than teachers or managers: 1 principal, l librarian, and 1 teacher substituting for workshop 
parti CI psnt. 
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. Table 6.8 



(juestion 10: I feel that the time spent on interpersonal skills and teamwork during the 1979 Suner Workshop was of 
value to oie in my efforts to implement nutrition education in my school. 



Response 


yfty»|(ehfin 
1 


2 


3 


4 


WorkshoD 
5 


WorkshoD 

ilwl INJIIVK 

6 


WorkshoD 
7 


WorkshoD 
8 


Workshop 
9 


By Career 


Total* 


Teacher 


/Manager 


Strongly 
Aaree 


It 


36% 


4615 


19% 


50% 


27% 


47% 


48% 


22% 


32% 


36% 


34% 


Agree 


21% 




33% 


m 


27% 


73% 


35% 


39% 


50% 


41% 


h rat 

45% 


42% 


Not Sure 




n 


41 


m 


';4% 




6% 


9% 


28% 


11% 


9% 


11% 


Disagree 


m 


m 


17% 


11% 








4% 




14% 


8% 


11% 


Strongly 
Diagree 










9% 




12% 






2% 


2% 


2% 


Number of 
Responses 


14 


14 


24 


27 


22 


22 


17 


23 


18 


91 


87 


183 



* Including those other than teachers or managers: 1 principal, 1 librarian, and 1 teacher substituting for workshop 
participant. 



o 
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Table G.9 



.(luestton 11: Do you plan to seek additional state fundinij for nutrition education activities for the 1980-81 school year? 



. 1 

Respoi'.se 


Workshop 
1 


Workshop 
2 


Workshop 
3 


Workshop- 
4 


Workshop 
5 


Workshop 
6 


Workshop 
7 


Workshop 
8 


Workshop 
9 

1 


ByC 
Te«cher 


areer 
Manager 


Total 


yes 


VI 


291 


m 




621 






61% 


m. 




491 


51% 


No 


m 


• 71"/ 


m 


m 






561 


39% 


! 

• m. 


m 


51^ 


49% 


Number of 
Responses 


12 


14 


24 


11 


21 


20 


16 


23 


18 


89 


83 


175 

1 



* Including those other than teachers or managers. 
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IJuestion 12: How involved in nutrition education do you expect to be during the 1980-81 school year? 



Response 


Horkshop 
1 


Workshop 

A 

2 


Workshop 
3 


Workshop 

4 


Workshop 

5 


Workshop 

r 

0 


Workshop 

/ 


Workshop 

0 
0 


Workshop 
9 


■ By Career 


Total 


Teacher 


Manager 


Very 
Involved 


153! 


211 


831 


521 


771 


591 


351 


701 


501 


531 


591 


561 


Moderately 
Involved 


621 


571 


171 


441 


231 


231 


471 


301 


391 


361 


361 


361 


Not Sure 


m 


■ 211 




41 




181 


61 




111 


91 


, 51 


81 


Moderately 
Uninvolved 


















i 








Completely 
Uninvolved 














■ 121 




1 


21 




11 


Number of 
Responses 


13 


14 


24 


27 


22 


22 


17 


23 


18 . 


91 


86 


180 
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Question 13: Looking back over last siiwr's workshop, what content or activity has been most helpfol to you in implementing nytrition education in your 
School? ^ "~~ 

(Totals include multiple responses by some participants) 



Workshop yorkshop Workshop Workshop Workshop Workshop Workshop Workshop Workshop Career Grand 
1 2 .3 4 ■ 5 6 1 8 9 Totals Totals* 



1 Respondents 
by career 


T 

(7) 


H 

(7) 


T 

(7) 


H 

(6) 


,T 

(11) 


H 

(15) 


T 

(13) 


H 

(H) 


T 

(12) 


(11) 


(10) 


H 

(10) 


T 

(9) 


H 

(8) 


T 

(11) 


H 

(11) 


(10) 


M 

(8) 


T 

(831 


r 

(90) 


183* 


Writing/using 
the BHAP 


m 




8651 


50Si 




m 


u 


75; 


n 


m 


m 




331! 


503! 


m 


in 






m 


19? 

1 


24X 


Access to 
nutrition- 
related 

materials, in- 
cluding Goody 

DOX 


m 


m 










III 


n 


m 




m 


1031 


m 


13i! 


111 


% 


m 








22V 


Nutrition con- 
tent and teach- 
ing activities 
presented at 
workshop- 








m 


951 




m 


m 


332S 


m 


10? 


m 




■ 


9*. 




m. 




t ' 


i 
i 

19^: 

, 




Meeting other 
food service 
managers and 
teachers, 
sharing ideas 




m 






■ ■ .• 




25X 


i\i 






m 


m 


]\% 




275! 


36?, 


% 


38^; 






,13!! 


Teaimork: 
working as a 
team with 
teacher/manager/ 
parent 








m 




n 


Bi! 






9X 


205S 


m 






93! 


in 


30? 


25': 


9? 


13? 


11? 


Other 


























m 


Ml 


555! 




lO? 




12^ 


3'; 


1 O^O 


'lo Response 


?.% 


m 


m 






111 




m 


83; 


1851 






333! 


38? 




9? 


10? il3': 




23? 





*includes 

1 prin':ipal; 1 librarian; 1 substitute 



077 
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(Table G. 12) 

luestion 14: What Suimer workshop content or activity has been least helpful to you in impleiiienting nutrition education in your school? 



Response 



(Totals include multiple responses by some participants) 
«ortsl»p workshop workshop Korkstcp «orksl«p Workshop «.rk*p Workshop Career 



I Respondents 
by career 



Interpersonal 
skills training 
activities 



Too little time 
spent on nutri- 
tion content 



Writing of the 
BHAP "focused 
too much on the 
teachers; the 
whole exercise 
was poor. 



Having to make 
an individual- 
ized lesson 
plan, and 
spending a 
whole day on it 
before begin- 
ning the BHAP 



M 



loo;^ 



Testing; daily 
review and 
evaluation 



Having to work 
as a team 



Other connents 
including 
obscure and in- 
complete refer- 
ences 



flo response 



*k'"iudes 



! T 



2S% 



17? 



17% 



17? 



T 

(11 



45? 



7? 



18? 



9? 



14? ,33? 



18? 



15) 



7? 



67? 



M 

M 



36? 



7? 



7? 



87? 



7? 



8? ; 



8? 57? 



ill 



42? 



M 



36? 



T H 
(10) , (10) 



40? 



20? 



58? 64? 
I — 



44? 



T 

M. 



13? 



60?' 



80? 



44? 



13? 



M 

IIU 



7^ 



18? 



T 

M 



60? 



18] 



89) 



25? 



47? 



10? 



25^ 



18? 



82? '82? 



2? 



M 

90) 



T 



24? 



2? 



3? 



2? 



1? 



30? 



50? 



14? 



37? 



1? 



2? 



3? 



64? 



ER[Clncipal; 1 librarian; 1 substitute 



ERLC 



Quiitlon 15: Whit chiA9»» If M^. wuld you m^i In or^ir W Ipprovt Iht i«rkttep for tM suoitr 1$G0 pifl1cip»«ti? 
(Touis Incli*^ wUlpU rt%po»u% by un p*rlk1pwtl) 



r RtlpOA- 
rftnts by 
cireff 



Spend M)rf 
tiM on 

AutrUloA 
conttfit 



$i)cnd MOfff 
t<»f writ' 

Mr 

ind devel- 

Imntitiov 
Stritf^iii 

»nd actlv- 
Itfn 



Allow icre 
t1»t to tl 

¥ldt cur* 
rent price 
list; send 
MterUli 
on ti*e; 
provfdt 
procurmnt 
f\M\ It tf 

providt 

tlt^^e 
MittrlAh 



n 

(7) 



Shorten 
Workshop/ 
worshop 
diy 



writing 
mP; de- 

BHAP; re- 
duct pApcr 
Mork 



yorkihQp 
2 



T 

(7) 



HI 



CIe*r1y 
$t:itff work- 
shop 901)1 
And tn^cU 
tions of 
tfdms durini 
ichool >Mr, 
firit d4> of 
taorkihop 



Ut 



Len$th«n 
•orlihop 

Shr>rt«n/ 

Inlpr- 

pcrioiul 

tVill 

Kt.1vi* 



At low fforc 
tt«c to 

shdre 
fdcdS ftnd 
plans 

team 



n 



}7l 



Workthop 
3 



T 

01) 



(15) 



271 



71 



9: 



ut 



Plo ft • 
sponse «nd 
"Keep on 
with th« 



HI 



17X 



n 



n 



Workshop 
4 



T 

(13) 



33X 



ft 

(H) 



21: 



fix 



7X 



?x 



liorkshop 



T 

(12) (M) 



sax 



81 



ST 



73X 



BX 



57X 



BX 



8X 



251 



T 

(10) 



45X 



» 



4SX 



Uorkihop 
6 



10X 



30X 



tox 



n 

(10) 



Uorkihop 



(« 



117 



10X 



sot 



100X 



11X 



441 



N 

(B) 



13X 



Workshop 
I 



T 

(11) 



9X 



n 



Workshop 
9 



9f 



iX 



T 

(10) 



is: 



I8X 



ux 



75X 



105 



ITX 



9X 



672 



(8); 



CsrMf 
ToUls 



T 

(89) 



18X 



n 

(90) 



Crind 
ToUl 



lai* 



1(X 



19X 



7X 



4X 



3: 



30X 



75: 



6X 



ex 



30t 



IndMdts 
1 princlpll 
I ttbrorliii 
1 svbstttytt 



7: 



4: 



3: 



2X 



3X 



3: 



Hi 



62t 



21 



21 



5Sl 



27a 
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NUTRITION EDUCATION TRAINING PROGRAM 
REPORT ON SHARING SESSION 
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NUTRITION EDUCATION TRAINING PROGRAM 
Report on Sharing Session 



Name (Name 

Team ( 

Positio n Member (Position, 

School (School 



The purpose of this report is to provide information to Nutrition Education 
Training Program (NETP) personnel about 

(a) what you chose to do in your first Sharing Session 

(b) the problems and satisfactions you experienced in carrying out the 
session 9 

(c) who attended, 

(d) how effectively your nutrition team is functioning, and 

(e) your retrospective opinion of the workshop you attended in the summer. 
Your thougiVtful cooperation in providing this information will be appreciated. 

Ai GENERAL INFORMATION ABOUT SHARING SESSION 

1. Date and time of session(s) : : . 



2. How long did the session(s) last? 

3. Briefly describe the type of room used (e.g,, classroom, lunchroom). 



B. ACTUAL ATTENDANCE 

A, Please indicate the total number of persons who attended your Sharing 
Session (s), according to classification. 

Number in 

Classification Attendance 

Superintendents 

1 Principals 

Curriculum Supervisors 

Teachers : _ 

Food Service Supervisors 

Food Service Managers 

Parents — 

Students 

Others (please list by 
classification) 



ERIC 
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5. What subject areas were represented by the curriculum supervisors 
who attended? (please list) 



6. What grade levels or subject areas wore ropr<2sented by the teachers 
who attended? (please list) 



7. How many different schools were represented at this Sharing Session? 



8. Each person who attended this session could potentially affect the 

nutrition-related activities of students. Please estimate the TOTAL 
number of students who can POTENTIALLY be affected by ALL of the 
persons who attended this Sharing Session. 



C. PROMOTION OF SHARING SESSION 

9. How did yau distribute Information about the Sharing Session? 



10. How did you encourage attendance? 



11. What groups of people were invited to attend your Sharing Session? 



12. Which groups were invited, but did not attend? 



260 



FORMAT OF SHARING SESSION 
13. Briefly describe what you did at the Sharing Session. 



14. If you used or distributed any materials (e.g., audio-visuals, hand-outs, 
kits) during your presentation, please list. 



Uhich, if any of these materials were supplied by the NET staff? Please 
indicate by circling NET-supplied materials. 

SUPPORT OF TEAM MEMBER 

15. What percentage of the preparation and implementation effort associated 
with conducting this session was made by the teacher? 

% 

16. What percentage was made by the food ser vice manager? 



17. Were you satisfied with this distribution of responsibility? 



261 



F. WORKSHOP USEFULNESS AND CARRY-OVEK 



18. Listed below are a number of workshop activities which were designed 
to assist team members in developing and implementing a "Back Home 
Action Plan." Indicate your assessment of the usefulness of each of 
these activities by entering the code number that corresponds to your 
opinion in Column I. In Column II place an "X" by those activities 
which you used in your Sharing Session . 

Codes for Column I: 



1 - Do not remember this activity 

2 - Of no use; should be deleted from the workshop 

3 - Of little use to me, but may be useful to others 

4 — Of moderate use to me 

5 - Of maximum use to me 



CCMPONENT 


Column I 
Usefulness 
Above) 


Column II 
A xr a±so 
used in 
Shar inc 
Session 


' Interpersonal skills - "Teamwork" 






^. Instructional skills (writing objectives, 
^ developing instructional plans', etc.) 






^ Back Home Action Plan 
Problem statement 






Force field analysis 






/ Survey of "Other Considerations" 






. Action steps 

^- Outcomes analysis 






^- Responsibility & time i analysis 






/ Physical & fiscal resources analysis 






Nutrition content 






Other activities (please list) 



















19. Please list any spu :ific workshop activities that would have been more 
effective in preparing you for this Sharing Session. 
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G. EVALUATION OF SHARING SESSION 

20. In terms of your expectations, how successful do you feel this session 
was? (Circle one) 

Very Somewhat No Somewhat Very 

tVnsuccessful Unsuccessful Opinion Successful Successful 

21, Briefly, how can you account for the relative success (or lack of 
success) of this Sharing Session? 



22. If you were to conduct the session again, what changes, if any, would 
you make? 



23.. Wh^t Sharing Session activity do you feel was the most successful? 



24. What Sharing Session activity do you feel was the least successful? 



H. ADDITIONAL COMMENTS 



Please return this completed report to: 
Dr. Trudy Banta 

Bureau of Educational Research and Service 
212 Claxton Education Building 
The University of Tennessee 
Knoxvll le , Tenr 72 s s ee 3 7 9 1- i 



EKLC 
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APPENDIX I 

GOALS AND OUJECTIVES FRAMEWOKX FOR NUTRITION EDUCATION IN TENNESSEE 

(GRADES K-12) 



FRir 



Iiplorjtiofi (9 kriiM 
tccipUiict i»i tnjdyitin of f ood 



Oiftrmtiiiion or bisic cohcidu 
f<li to Uti jnj nutrition 



GOALy, 0DJ[CTIV£5, AND TOPICS 



\'.JWi\ n;((!5 of 'n( M Nlrili^n 



It, fit inn iii^Uint 
jn<< iMIl'. rflitfd 
U i<i<]iii<!uiil 



high icltgil ifiiutU 
bi iblt U: 

GOH [> llmlirKMil tilt 
rtUlUnthip tf nutrition 
. to litiKh. 

0>jtctt»t 1; Oitoattriti 
M indtrttindin] of thi 
relt of iiutrit{M> kooin 
dttilipHitt. 

M DiiODttritt iitdir. 
(tMiilflj of tht riUtionihipt 
UMi iUt, itergy bihnci, 
body ctipitUitR. ud 
ttlf iufi. 



{fl) Pnuitriti uniiir- 
tlmdi«9 of \«u mrqj 
*»i flutritnt flit4t diffir 
it difftrtot ittqii of 
(Hi lifl tplD. 



gndirilMdin; «f dlitiry 



Ob jttttin ); Dtianitrttr 
undrritMding (f rilition* 
>hip of dlitifj prjtticn 
to hriltk. 



(UL II! Uidtrttinit thi 
riliticnsHp Uttrin indWid- 
u'l i<\i inyirsniintil 
()i)ri(tirLltici jid M. 
rrlitod boiilttDr. 

fllijtctiyi l! Oiionlriti 
undorttudiinf oF thi rilii 
t( ttnMtlDfl tii ptrct|iti«a 
if (wi (liirKttrittict 
n Food*rt]itrd liill»lor. 



hjttlUt t: Dtionitnti 
indirttudlfl) of tlit rilitiai.- 
thtp bitittn tht tiivlnntfiit 
iDd food-rtlttid bikivUr. 



(l| OtionttDti undtf 
tttndipg tf tit rtlationihl; 
bttvtiii tht pli|fiit)l )«d 
tHiutiltoril mvironitntt 
M fold utttXmu 



(B] DtimttDtt •ndir< 
itMdinq of thi rtlitiinthit 
Ittifttn tht pliifticil ind 
tociDcglturil tnyironMntt 
ict* '^d jvii libit it|f. 



ObjtKitt J: Otionttritt 
undirttindini) of thi rtlitijn. 
ship 9it<tin cWict«rUti{« 
of thi inditiduil ud 
fiod-riltttd btnoitr. 



Ijtic rtluirittntt 
lift xni qntii 



Holt of nutrition in rtlitivn 
to hulth 



Sliiliritiei md diffirMcn 

In iitunti )nd kindi of 

food »t(iti ptepli 
of differiM jjn 



Difftrinctt in titti tiui* 

ttoot 



Slniorir ttptr'iinct) 
food 



Rtlilionihlp brtuKn j(ti*it) 
livrl Mi tntr^y ri^uiriittitj 



Uit'ftrtnt folds nrfdm 
fgr ijroath 



Htiitionihip bitMin htt 
ptopli fifl i„i Ut (ni 



tmmt tMtIt ritiiilti) 
to t..o(l irtj uu'.t'm 



Rtlltionship itum qr;«tlt 
ind fosd tntikr 



>i|V in M(h Uii contf iLuKi 
111 xrtin^ qni,t^ ni^dj 



f''i«"'r fun:tliini oi ^^l,:r 



Oiffprfiil liin^ii tf ftni\ NiffrfMt fiutfipnti Contiinri 
nttdiil ijcn diy in li.fftrtrt foodt 



Ditfrtnt fMji fjj 
COltiinjliini |,t(n 



lnfl<jinc< gf . ptiyiicj) 
ttttini} on frktions to 



Oiffirtnt htis )«jil.il)l( 
to pi«p}t in difftrtnt 
plicri 

Pljcri food) in tniwi 



flbjnti'/i Otionjtrjtt 
undirttjndlft) of thi ntitlgn- 
ship biti«« riiourcii 
ind fotd>rfl)tid bihavior. 



iW. Ill: Uflderitand 
tiie phplcjl ud 'chiiitil 
preptrtiii of food.' 

Objictiit l! Dtitnttritt 
undiritmdtD) of tho loircii 
tf food. 



V ,0 nutrltnt 

ERJC- '" 



fud pjUfMJ ji J rifliclion 
of faiily Oit^jfiund 



Oifftrintil ill fold Cgttt 



Oiffirmcot in fcpd prrpiri. 



Kutritlonil ^jiluit 
coiien mtk\ 



RrlitinniMp Uum iSt 

prtirncr ni bciivior 

of otbirt tuA rrnciion^ 
to fold 



proliltjs In diftirr prjclitt 



-"Ctio", of ritjiinj. 



yifftnnl iintttion jm 
Pircrptlon) prpju(rd |i) 
difftffilt fojJi ini (Aibifii- 
tiOM llf fogji 



QiFferini fo9ji .ivjilibli 
)t diffcrrnt tiiti of 
tht |i«ir 



RiUtionihIp btlircn Mpirl 
incct aiifi Food jnd firlinijs 



RiLwiDnrhi) brUtia <hir 
pfoplf finr ,boyl foait 
M Iblir bdiifl jliouL 



Uitili pcrtiont of iinmi 
plinit 

lindi of vlRilt frni 
•hick diFfrrrnt liindi 
of foodt itt Dbtiintd 



Stfpi iimolvtO in the 
protl^J jf"food production, 
diiiribjtlon. tnd (oitiuiption 



I'ooJi ini fgedtin utfd 
ptosll In iJiflgrint 
CulHrrs to |,(.p II,,, 
hrjlthy 

Adilioniliip brtticn JiiniM 
dlrtj') pritlicd 
of pio;Ir in »ir[m uWim 



CliiNttcitiici af lu^ll^ 
h Jilftrrnt tiilturft 



IfNth'itiip tii't.Kr fiicj 
irt«»/hul.i'i(,ijl jiiquc, 
•'11 iih)r.;«l «ppr«j»i» 
tii ifttii>) 



n'titi b| p,)t), g! diffefifii 



■utritioDjl iiplidtiur' 
«f ^fudtr ditfcr'iCi! 

kditlir'.hip gl "mtrilim 
ta HJf if'.lfii 

Hiilritnt mil (4lorl[ hmiI^ 
f"' l''iti»)<Lil> p,irtUip<ilini| 
in Jiftrrcit ;tliyi:i{> 

Cantrituuuf. of fkfiifil 
Wfjrwti to IV dry'lupirnt 

0' Hlf-il*s'l 



I'd filidiir 01 Jiftjrj 
i>.pp:fif«t>, tii-: jig., 

KlJ »t\if*l\ C:«:rt\ Jifl. 



Cil'Iorli. fii' 



llvlf g» (utrjtijfi 



lOrijuK) oF pirttml diit 
fililur lo tood-tjM3 

'lutrilio'jf Ii9i>-;r(pj*(g 
lid rf&tturinr ttill 



Mt,n'. Mi r-iroT nrtJi 

during i>' a/, chiliihijud, 
idelncm*. )ditlt<iooi 



I' liij.Vtinf-1 Ml! nuirirnl 
••mi li^iJrt rtijtiri 

idj'.'JU* 0( Slrwrijl diet 
fflilinr to nutainMniti* 

UmIi dieli trill lo Mdi 
d* .iristit (uilf Hir>»fi 



'li dii< 



l)itf(r»n((i in nTiit'lVlilT 
iitinfl )inn\ir in Jilf»r(fl 



'lt[\t\\f 01 \t\IKI 

inforiition ^beul 
ind nyt'ilign 



Ficnyjjhic ut i:m*\t 

fond ^jiliLllilj in ilifffrrnt 
r'Hijnt 

liiitjtioin iri Conj i.^M) 
III lonr qpc^'jphit jrru 



q'Oll'iphU 
in bird in fooii rrodjctii'i 
diitrititijn, ,ind (nniiiptri 



RrljlltMMp i,um fiti 
i<iJri:t*riili(i jdJ (jtCrrnt 



louc pjttrmt uifd b( 
dlFffftnt inijiildulU 
In i>.l lnri» npj|:i, n»f*> 

Hiiltli iipli[jii(.M cl 
Ptrtogjl diltirr |it 



Sinttlitni md prrcrptioni 
ol tOJ4» KMXd 1)1 1 no JiHfr. 

»nt prfpjrjtir' l(i*.iijjfi 

Hf*!' till rood 
(*«'4((f>li;in 



liitriint ji3<OJ4'.^ oF irnui 
lor dj'igiii iorio(ultur.il 

HmI!* ii|.ii<:»lipni of 
yjr 10.11 dlrljrf arrtlt't 

%tM !«• uritu) rctnuii 
Inrli 



Sinmijfii jiiij pntiaiionj 

«' finds i.-(iiie»fil itin; 

difttignl prittryitioti 
iKhoijuK. 



tmkfini on fnoil-rrlolid 
li»hitlor ol itr\m t(pit 
si ^(Itio'ji in Anh Iod4 
I iv »u»tnjiU i(id/*r 



CulturiUr Jtcrptililt crilerii 
for Jtttiogj tO»di)ti»i 
to plei'.urilili n;\*(j 



Chj'Kliriitit* ftf iK, 
iit'iijlf phjiiii! jn* 
uuuialliirjl tn«iri)ni«nt 

ity ot U'lOiii <ct>!. 



tfc( jMlin; in 



IflfliifOCfi i,F >«lJ<ull-rj| 
hfrifj^f ON fiiil^ utififl 
pjltrrni 



foodi vbich jri ^ood SDorctt 
of nutrirntt ind itier^j 



Food', typieil of virions 
culturit thick trt qood 
m*m tF nutritntj jnd 

imrgf 



tlfljliiiri\hio ol 

U p*i:'rin of rfioiifi 

KlillOili'.y 



1>Ntionshi;k \>Airni o'i^ini 
of foodt tnd fitt/iiiy. 
of dUFlriir.l tociotultufjl 



Coiion foodk 

hifH jiid Icn in >uqir, 
>ti•'e^ Fil, ind prntilfi 



»ililloMMr b't.fc prscrjj 
difUr, prJUi<,5 md 
^''"I'l-.r, Jl'iljilM 
lid r't'rmi*\ 



Sflilionihif lirt.rtn f.dor^ 
iiiflurnciflj feed »|r.tian 
ind CHI 



.xiilji'illtr (oM- 

ildltion'Mp brUffn .i]riul. 
turjl prittifn ui fujj 
pronvctio^ ind >j((l). 

'■rrijoil ,jL,t r»l*l-.1 
to P'ObiMS of .irlO hit 
^'•'Fpl), 



InfluKitf of pfrionj: 
yjlufl 00 ttini.itr ditition: 
'fliitfc U \tM ftHhu 



Driqini of Fibricilit Foodk 



CtUrit conltnl of difFi'rnt 
foodi 



ftodt kigh in iron; u\tin; 
Mi yititint I, (, mi 



I'fC'llliori tliicll U )«)ihbli 
to tmmn AM fotd 

ItJJtl if food id^frtiijjj 
on :gni<iirrt 

•('I Hi 0(1! hip Ortatrn food, 
'lljtid brblDior arid rnour» 
iniljliilit, 

•l»lriiiou\ oiils requirUf 
ytr'im jniints of prtporjtioo/- 



»d»J(tti9(5 )od dijJdtJntj^H 
»' tMm<i iirious foods 
froi .jif(f,>,i oinrltution 
llitcos 



hutrifnt dmittd 
(OttOn foodi 



foodt high 











- 












ai>)tCtU« 3: DeitAit'itt 
uiid«ritii)j[ii( tt h«H Ui 
'phftlcil ai cliiiicil 
pr»pir(it( of Faod ilfict 
Ui prepiritln ui itoriji. 


SitpU yicooltiii inicki 

f i«d$ i\\<h iittd rtfriqcritien 

lolt «f cltinlintu in 
prtpirtDf Ind fitUg food 




$ii»l( uncooltd it^lt 


food: Mil in »i do 
not neiil to be coolirJ 
bffoff Ihrr cin bi Mlrn 

i 
1 


llpei of Nod prepjrutioh 
nui in JifFircril t\i\\ms 

IfHt; o' toud prevr*4tion 
ut^d ill dil^ri'it {vltuptt 






Ifilt intolmn; dilftriri 
Food pripirjtinn tethninuri 

.Principle of food ulrti 
infolfpd ]n Fcad Uoriq* 

till re;}ui»»ifnl> Icr 


luntlloQ o' idditivM 
«ilk rtkptLt 1(1 pt(|t.i(i) 
<nd (b(ii(«l prttifHifk 
oF ibod 

Short- wd l«i>^-lrPl iipliu- 
lion ll locd tddititti 
*iit; ftiPtC U brillli 

oF iniiitidiiili. 


GOIL IV! Uidirihatf tilt 
priciii fvr rtitMnt 
food* Md natr!.tloiiTtli(td 
(MCemi. 

OtJtctUt r. Oin«»lriti 
vndiriUndiAf of food* 
ui Aut>lli4ii-rtli((d 
prtbllot ui liuoi rtloyoq( 
to tilf. coooiiiiUr. ui 
Iht norld. 




Pifffrfntu if) ideji people 
hin ibsut Food 




{niir<)rs in Vfiifl^'t btlirf^ 
4tiout ^and o«er tioe 


loaf ind nalrittun nlhltd 
prol.lris ol \>h9U in 
diftf'fnt ^fi»)t^jiiiit i-iik 
onit (oiic'.dttufil (jrtuOt 


Uifl>i«A|M I'l Un\ priiiilf 
\\tu (buut riiit (it ts(d 
ai nulMtiuii in FflitiCN 
to Cuntuie' ill! tif.iltti 
topi:t 




I'fniti4l pruhlti; rrlited 

til »v4t mi nulr.'.ion 


i;4rrFnt roiid t,i oolriiiun- 
rflitfd iiMti 

l«:iliiitiur\ (or ull, 
lOiMitt. oirld 0' 
yo'icai l««o- »«d "ytfillDfi- 
rf|jt»(i iivon 

Heir III Ittd onit nil'iliiiii 
in rfltiion ti politi:il« 
(«(i4i. trOnoifi, jnd 

rie«llK ,\uf\ 


{IbjKtiyt 2: Diionitnti 
(is(1iritiii»lli«j 9F "If pf 
fiM«rc« («r nl«ifl(| 
food* ind iiiitritiM-rilittd 
pr«blifi ind iii<l)frh|| 


^ininl im:t\ «f infofDllDn 
on Fiod ind nutrition 


OiFFertnl Wndt oF ffStiurCft 
itid In iDlvinq Foid ind 
iiytrition ;robieit 


fl:dli tourCEt iit inFonition 
Fotid Jnd iiiittltiin 


dule jF rtMwin in ^nlain^ 
Food- tnd nul'ltioi-felittd 
prvbleti 




llillprrntrs m qotU clitfil 
In itil nulriiim 
Ihjt J'-- miipnttfJ b| 
difffrnl irtlere\t jrWi 

l)i((»»(mM. m pcojruv 
ji^il^blr to di^'-'f"! 
inditiituil^ qroiri 
Idr dnlvinii luud in>< nut>'(U>in 




frJoiicnk ,iiir 4r» 

nil Uud ii-l ntt'itijii 

Jmnlll) tni quii-ti III 
liilAri^linfi li'vul ti.iiO 

Km ni vlpfkli^ vili<iti 

<ll (iflUlliOf Ifco./ (%„<] 

114 nb'ritnn 

Kfvt.X'l l,iilil.lf l.r 
init tiuVjlDr 'cllit*! 


HKUotiiiKi ir>d i^rnutk 
biiitr irf limts »r inFgr**- 
Itw on lid N"' it ion 

UnoMitf in4 (|i.ilit( »f 

l"lull<ti.>, 4,illjt,lf 
''(!• diH»'t';' IdjrL'J 

on tiiriiiyi lidd i>io n<iiiii«o. 
relji.l lA.r, 

fioili 411C mU>.I iii>ristk 
of ditlrrmt toj'ln ul 

in<«)l4liiitl il4i,t loud 
«nd nitlritlon 

K^U ol 'f^oii'oi ir FodJ 
^' prcfitiitiu, ililt'ibutitn, 
1011 tiirtiiiiiti^n 

Kront iF irihtiutii<i) 
one r'MJurif Ir.i jMtthf' 
in toUinf losd* jhd nulritinn- 
r*\tUt probl'iv 


Oljittiyi 3: llMontnli 
Uiiittrittudlnt of thi |>roblif 

tt food* id nutrition* 
rtlittd mum. 




















{A) Ototnitnti i"iittr< 
lUdloj of illirni(U(i 
fo' lolvttif food* md 
Dutrltloq-riUttd prebltii 
ind (witqatOHi of ttck 
for iitf, Coooonltif, tnd 
Iht 4tcld. 




Mtenitivi »lii(ioni 
Id (ni- iid niitcition- 
rthctdprobliii 




UiFFerrnt CDnseigu^ncrt 
TflitlrJ to itiffrrenC mlutiort 
to Food- ind nutrition- 
rtiotrd p'nhlri] 






'I'f^ M \Olvifl? fggd 
•"1 . Nlrition-r^liipj 


ililil4'lt| ot (omluMOrt 
illicll (<>i I* lf4(ttld I'CI 

iriuriilion tlMl Fod 
I'll nutriii«n Fro» .liFFererl 
taurcet 


^ f«tfKlul ctMi nit btxHils 
ol ilternitiw iiil<itiniti 
til Fold- |»d autnlirn. 
r<lilrd pfobtrr 

Conflid* 4iiij lYtnttU 
in infufiiiiun itiui/) {^^j 
mO nulriiton Ftoi diFlcfni 

hrm\ u\m iHornird 
•tth (jriofV illtrniliari 

for -.(.liring fooj^ 
nulrilinr rr|it>] protlrKi 


{ll OttotUritt undtr- 
itjfldini) ot tht proct» 
ftr itplttrfltini} uUtioni 
for food- Odd nittrilloit- 
Mlittd (oniuttr ind toltli 
prtUtoi. 


Cojjeriti»f iffo'li J" 
tolutlin of fotd- tM 
Aiitrltitn-rdjUd probliii 






Niiluitl f iduiivitji ol 
\»y lifrnittv^ Fgr 
nlvinij Fooil* jnd nulri«ion< 
r'l^teJ prdbteii 


i 




Oplitionthiii belirtn qgilt 
ti (fti(il« ip diFf»r«fll 
Oiiii|ik tni thfir clicicei 
0' iltrrnitiffi for tnliintj 
F ''! ind niit'ition-reUStJ 

p'o'/lMV 

(n«^iliHlit| «* rotet 
cm bi iiiinff by 
r, ' nip d IFrrrnI 
r»'.,.»'{M (nr f" tolutiiin 
ol 'Afld' iml nutrition- 
r<li ?( vrvblf»t 


Pi'iOAil cottk iti rudvinj 
Fond- nt utritim-retitn 
con((rni 


Caiiiinit) 4nit, noli on ol 
rolri i<t iiplrirnlilion 

of lolviitni 111 fdcd- 
ond Vtt'itien-Ml4^(| 
problrok 


|C) .Diionitrid under- 
rtn«lfli) ff thi pN(tu 
for t«ityittor^ iOlulltnl 
»d prctiUiMoWiiiq procttiei 
tfplUi to fMd- ind nutritioii' 
rtlittd tOAiwtr ind hiilth 
tolttri. 




Sfntturrinte jF istd- 
ind njt'i'ioB-rditeJ 
pnbleiS 




lorotri'nt ot UilU 
i lolviflO lotil' Ind nuiritian 
* lltrit prliiUli 






';u..4'itte'. ii pmm 

•ftr (iMnj dKFrffnt 

■ ii d( fiiiriti ind fluiritiin. 
H fd pfDllni 


P'r:onil ''.("mth; ii,d 
•riUttiit. in mU»\] 
tB» |if(itil»i-\cl*>'; p»»i.*ii 

lo Mtulit^ n' 

'"^ nolfllioMflitfd 


Fff'tlimf-.t !»' r'-wif 
VJ ll '.'.li^iiii- bl fi,'.;! 
ind intrt;i'.'.i»iit»J 
D'oMft', 

[•roliif.iiUifc y(if»s. 

4 ir4n^ (il i«;iM:ii>-i 
'Flultir.fH in '.ililn'i 
tiioO- 4''J n/ritiDn.r>ij>it 
P'olil<o: 
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APP)iNDIX J 

NtJMBER OF PARTICIPANTS BY CATEGORY IN BASELINE DATA SAMPLE 



ERIC 



29X 



NUMBER OF PARTICIPANTS BY CATEGORY IN 
BASELINE DATA SAMPLE 



Number of Participants 



Student Groups 



Grades K-1 


743 


Grades 2-3 


787 


Grades 4-6 


1436 


Grades 7-9 


670 


Grades 10-12 


503 


Adult ,£proups 


Parents 


1659 


Elementary school teachers 


197 


Secondary school teachers 


65 


Food service personnel 


37 


Managers 


Workers 


110 


Administrators 


58 
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APPENDIX K 

DISTRIBUTION OF ITEMS BY GRADE LEVEL OR SUBJECT MATTER OF OBJECTIVE 
REFERENT FOR NUTRITION KNOWLEDGE SCALE OF PILOT 
VERSIONS OF INSTRUMENTS 
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APPENDIX K 



Distribution of Items by Grade Level or Subject Hatter of Objective Referent for 
Nutrition Knowledge Scale of Pilot Versions of Instruments 



•nstruMnt/lten referent Goal I Goal H Coanil GoaUV 

MUmmimi ^^^^ ^ ^^^^ ^ ^^^^^ , Obj, 2 obj. 3 ObJ. 4 ObJ. 1 ObJ. 2 Obj. 3 Obj, 1 ObJ. 2 Ob]^ 

iTlB ■ 2r2B ' 3A3B3C 



Student Groups* 



trades M 
Kindergarten 
Grade 1 

Grades 2-3 
Grade 2 
Grade 3 



Hone Economics 



2 3 



Grades 4-6 

Grade k 
. Grade 5 

Grade 6 2 1 



Grades M 

Biological Science 
Health 1 
. Home Econonlcs 
Social Studies 



3 2 



Grades 10-12 

Civics 

Econonlcs 
- ' General Science 

Health 2 2 



1 

2 5 2 1 2, 



2 1 



12 2 12 2 4 3 12 11 



2 12 113 15 2 2 

2 1 2 2 1 3 2 1 1 1 1 1 



2 3 1 2 3 1 2 2 

12 2 12 1 14 



1 1 2 2 1 



2 1 4 1 1 1 1,6 6 6 1 2 1 

2 



1 12 1 

1 ,1 1 1 1 



2 

4 2 2 1 2 2 
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I 



Goal I 



Goal II 



Goal III 



Goal IV 



Obj.l Obj. 2 ObJ.3 ObJ.l Obj.2 ObJ.3 Obj . ^ ObJ. 1 Obj. 2 Obj. 3 Obj. 1 ObJ. 1 Obj. 3 
ITiB 2A 2B ~ ~- ■ 



Parents 

Grades K-1 1 
Grades 2>3 
Grades 4-6 

Grades 7-9 1 
Grades W2 1 1 

Elementary School Teachers 
Grades K-1 1 
Grades 2-3 

Grades 4-6 1 
Grades 7-9 1 
Grades 10-12 . 1 1 

Secondary School Teachers 
Grades K-1 1 
Grades 2-3 
Grades 4-6 

Grades 7-9 1 2 

Grades 10-12 1 1 

Food Service llanagers 
Grades K-1 1 - 

Grades 2-3 
Grades 4-6 

Grades 7-9 2 
Grades 10-12 1 1 



Adult Groups 



b 



1 1 



3A3B3C 



1 1 



1 1 



1 1 



1 1 



1 1 



1 1 



1 . 1 



Note. Columns refer to'oirRaniiatlon of content \n relation to terminal objectives, 

\m refer tn chjccttves identified for e«h developmental level and further targeted for a specific grade level (elementary levels) or sublect 

\m refer to the development level of student objectives on which content m based. In the case of core Itens (rn»on to all adult Instruments) 
the It^ also appeared on the s udent Instrument for that developmental level. In the case of items not included In t c core, the item p u 
con ent In relation to student objectives at that developmental level, but the ite, w„ not included on the student in,trumcnt a h He 
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DISTRIBUTION OF ITEMS BY DEVELOPMENTAL LEVEL OF CONTENT 
FOR NUTRITION KNOWLEDGE ITEMS IN ADUi .T CORE 
ON PILOT VERSIONS OF INSTRUMEN'i'S 
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Distribution of Items by Developmental Level of Content 
for Nutrition Knowledge Items in Adult Core 
on Pilot Versions of Instruments 



Terminal Objective Referent 


Grades 


Grades 


Grades 


Grades 


Grades 


K-1 


2-3 


4-6 


7-9 


10-12 


Goal I 












Objective 1 












lA 








1 


1 


IB 


I 






1 




Objective 2 








1 


2 


Objective 3 j 




1 


1 




Goal II : 










Objective 1 I 








1 


Objective 2 | 










' 2A I 








1 


2B ; 




1 




1 


Objective 3 { 






1 




Objective 4 








- 2 


Goal III ! 










Objective 1 ; 






1 




Objective 2 


1 




I 




Objective 3 


1 








Goal IV 










Objective 1 










Objective 2 










Objective 3 










3A 


! 1 




1 


3B 1 








3C 


i 1 







Note. Rows refer to the general (terminal) objective to which the 
item is related. Columns refer to the developmental level of the spe- 
cific objective (for a designated grade level or subject matter area) on 
which the item is based. 
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SCHOOLS PARTICIPATING IN PILOT TEST FOR NET EVALUATION 



School 


Grades in School 


Cedar Bluff Primary 


K, 1/2 


Cedar Bluff Middle 


6, 7, 8 


Batons Elementary 


K, 1, 2 


Farragut High 


9, 10, 11, 12 


Hermitage High 


9, 10, 11, 12 


Powell Elementary 


K, 1, 2, 3, 4, 5 
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APPENDIX N 

NUMBER OF PARTICIPANTS BY CATEGORY IN PILOT TEST SAMPLE 
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Number of Participants by Category in Pilot Test Sample 



Category 




Number of 
Participants^ 






Student Groups 






Grades K-1 
Grades 2-3 
Grades 4-6 

Grades 7-9 — - 
Grades 10-12 




95 
84 
216 
214 
269 




Adult Groups 


Parents " 

Elementary school teachers 
Secondary school teachers 
Food Service Personnel 

Managers 

Workers 
Administrators 




131 
8 
15 

7 
22 
12 





^Some additional data returned after the deadline for data analysis 
were not included in these totals. 
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Reliability Indices for Pilot Test Versions of Instruments 
for Assessing Nutrition Knowledge, Attitudes, and Practices 



Number of Cronbach's 
Number of Items in Alpha 

Instrument/Scale Respondents Scale (Standardized) 



Student Groups 



Grades K-1 
Knowledge 
Attitudes 
Practices 



95 
95 

95 



40 
10 
10 



,88 
.88 
.84 



Grades 2-3 
Knowledge 
-Attitudes 
Practices 



84 

84 
84 



40 
10 
10 



,68 
.57 
,57 



Grades 4-6 
Knowledge 
Attitudes 
Practices 



216 
216 
216 



40 
20 
20 



.86 
.73 
.68 



Grades 7-9 
Knowledge 
Attitudes 
Practices 



214 
214 
214 



46 
20 
20 



,84 
,62 
,82 



Grades 10-12 
Knowledge 
Attitudes 
Practices 



269 
269 
269 



45 
20 

20 



.80 
.73 
.79 
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Instrument /Scale 


Number of 
Respondents 


Number of 
"Items in 
' Scale 


Cronbach's 
Alpha 
(Standardized) 


Adult Groups 


Jraxenus 








Knowledge 


131 


39 


.87 


Attitudes 


131 


20 


.80 




1 Jl 




Q9 


j!ij.ein8nuary scnoox Ledcnex^s 








Knowledge 


8 


49 


.64 


Attitudes 


8 


20 


.77 


irraccxces 


0 
0 


ZU 


. / 0 


Secondary school teachers 








Knowledge 


15 


49 


.67 


Attitudes 


15 


20 


.90 


Practices 


15 


20 


.96 


Food service personnel 








Knowledge 


7 


38 


.88 


Attitudes 


29 


20 


.78 


Practices 


29 


27 


.94 


Administrators^ 








Attitudes 


12 


22 


.89 


Practices 


_ .12 


27 


.94 



Assessed for food service managers only. 
Assessment included attitudes and practices only. 
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Item Analyses for Knowledge Scale 
on Pilot Test Versions of Instruments 



Instrument 


Nximber of 
Participants 


Number of 
Items in 
Scale 


Average 
Difficulty 
Index 


Average 
Discrimination 

Index 


Grades K— 1 


95 


40 


44 

• • 


.41 


Grades 2-3 


84 


40 


.34 


.29 


Grades 4-6 


216 


40 


.45 


.45 


Grades 7-9 


214 


46 


.44 


.39 


Grades 10-12 


269 


46 


.53 


.38 


Parents 


131 


39 


^.32 

I 


.32 



Note: Too few responses were obtained for reliable item analyses of the 
knowledge scales for elementary school teachers « seconruary school teachers^ 
or food service managers. Knowledge was not assessed for administrators or 
food service workers. — 
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DISTRIBUTION OF ITEMS BY DEVELOPMENTAL LEVEL OF CONTENT 
FOR NUTRITION KNOWLEDGE ITEMS IN ADULT CORF 
ON FINAL VERSIONS OF INSTRUMENTS 
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Distribution of Items by Developmental Level of Content 
for Nutrition Knowledge Items in Adult Core 
on Final Versions of Instruments 





Grades 


Grades 


Grades 


Grades 


Grades 




K-1 


2-3 


4-6 


7-9 




Coal I 












Objective 1 












lA 










jL 


IB 


1 






1 


1 


Oblective 2 


1 






1 




Objective 3 








1 




Goal II 






















1 


Oblective 2 












2A 










1 


2B 






1 






UDj ec uive J 








1 




4 A ^ ^ ~I VTA Zl 

UDjecuxve «+ 








1 


2 


Goal III 












Objective 1 








1 




Objective 2 




1 




2 




Objective 3 




1 




1 




Goal IV 












Objective 1 










1 


Objective 2 










1 


Objective 3 












3A 










1 


3B 






1 






3C 

1 






1 







Note. Rows refer to the general (terminal) objective to which the 
item is related. Colxanns refer to the developmental level of the spe- 
cific objective (for a designated grade level or subject matter area) on 
which the item is based. 




AFFENOn P 



Dlsttlbutlon of Itm by Grade Level or Subject Hatter of Objective Referent for 
Mucrltion biovlcdge Scale of Ffnal Versions of Instruments 



iBstment/lteB category Goal I Goal 11 Coal III Goal IV 

ObM ObJ. 2 Obj. 3 Obj. 1 ObJ. 2 ObJ. 3 ObJ. /» Obj. 1 Obj. 2 , Obj. 3 ObJ~l Obj. 2 Obj. 3 
U IB 2a1j 3A3BJC 



ERJCVifl 



Student Group/ 



Grades 14 

Undergarten * 1 2 1 1 3 11 

Grad«l 111,1. 12 1 1 1 

Grades 2-3 

Grade 2 .111 11 3 I 

Grade 3 11 1 1 1 1 I 1 1 1 1 

Grades 4-6 

Grade 4 2 2 1 1 

Grades '1 1111 12 

Grade 6 1 1 1 111 

Grades 7*9 
Biological science 1 1 

Health 12 1 1 

Hole Ecooooics 11 11 1 !• 3 2 3 1 1 1 

Social Studies 1 

Grades 10*12 

Civics 11 
Economics 11 
General Science 1 

Health 2 1 1 

Hooe Econcttics 2 2 1 1 1 2 2 1 1 1 2 



3U 



Instrunent/lten referent 




Goal I 


Goal II 


Goal III 


Goal IV 






ObJ. 1 


Obj. 2 ObJ. 3 


ObJ. 1 ObJ. 2 ObJ. 3 Otj. 4 


ObJ. r Obj. 2 Obj. 3 ( 


3lij. 1 Obj. 2 


Obj. ) 




iTIb 




2A 2B 








b c 

Aduk Groups ' 



Parents 
Grades K-1 
Grades 2-3 
Grades 4-6 
Grades 7-9 
Grades 10-12 

Elementary School Teachers 

Grades K-1 

Grades 2-3 

Grades 4-6 
! Grades 7-9 

Grades 10-12 

Secondary School Teachers 
Grades K-l 
Grades 2-3 
Grades 4-6 
Grades 7-9 
Grades 10-12 

Food Service Managers 
Grades K-1 
Grades 2-3 
Grades 4-6 
Grades 7-9 
Grades 10-12 



1 1 



1 

2 2 
1 1 



1 

1 1 



1 1 



2 

2 

2 1 



2 

1 1 



1 1 



1 

2 2 
2' 2 



1 

1 1 



1 1 



1 

1 1 
1 



1 

1 1 



2 1 



3 1 



i 1 



Kote. Coluitna refer to organization of content in relation to terminal objectives, i 
JtLLll';.?;"?.!''?!^^''' -ij^l^P^ental. level and further targeted for a specific grade level (elementary levels) or subject 

« ^^^^ "^^^^ - ^te. aho appeared on the student i 



b, 



Bient for that developmental level 
e, 



instru- 



'Knowledge was not assessed for food service workers or adininlstratora. 

hi 



3 



<"1 ■! 



00 
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ASSESSMENT OF NUTRITION 
KNOWLEDGE, ATTITUDES, AND PRACTICES 
AND PERCEPTIONS OF NUTRITION EDUCATION 



Jo Lynn Cunningham 
Jean Skinner 
Lynn C. Cagle 
Sharon Teets 
Sandra Mi 1 1 er 
Trudy Banta 



with the assistance of 



Sheldon Clark 
Carol ine Goddard 
Char 1 ene James 
Wi Ima Jozwi ak 
Margaret McCabe 
Lynne Roberson 
Carol e Whi tehead 



The Un i ver s I ty of' Tennessee, -^Knoxv i l l e 
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THE UNIVERSITV OF TENNfcSSEE 
KNOXVILLE. TENNESSEE 3/916 

MUIftJTiON EOUCAfiON )*ROJtCTS »tOM€ tCONOMiCS BULOmO 

Dear Par ant: 

Thank you for becoming an Important part of our evaluation of the Tenneaaee 
Nutrition Education and Training Program (NET). By completing the attached question- 
naire you will be helping ub make 8ur« that the Tennessee NET program la accomplishing 
Its goals. 

The foremost NET goal is to aaaist Tennessee's children and youth to understand the 
relationship of food snd nutrition to total health, and to put thia knowledge into prac- 
tice in the selection of a nutritious diet. 

Other NET goals include: 

(1) providing Tennessee'a teachers with accurate and current information 
about nutrition and human health, 

(2) improving the quality and appeal of foods served in school food 
service programs throughout' Tennessee, and 

(3) achieving achooli home and community support for a cooperative pro- 
gram o^ nutrition education. 

.During the coming years Tennessee NET, a program operated with federal funds, will 
offer workshops and other educational experiences designed to assist teachers, food 
service personnel, admin is tratora and parents in providing the beat possible nutrition 
education and school food service for Tennessee's children and youth. Aa evaluators we 
hope to.aaaesa the ef f ectiveneaa of that training effort by comparing tha knowledge of, 
and attltudea toward, nutrition and food service expressed by a representative sample of 
atudenta, teachers, food service personnel, adminiatrators, and parents today with their 
knowledge and attitudes in future years. It'a today's sample we're asking you to provide; 
you or others associated with your school will be aaked to complete the aame questionnaire 
next year to provide the 1981 sample. Comparison of acorea obtained in 1980 and in 1961 
will give us Important information about the eff ectiveneaa of training workahopa planned 
for Summer 1980. 

Please feal free to answer each question honestly. Neither your name nor the name 
of your achool will be used in the analysia of raaponaea— we need only to obtain a aample 
of nutrition knowledge and attltudea that is repreaentatlve of the State. Return of this 
questionnaire signifies your willingness to participate in the NET evaluation. 

Please complete the attached questionnaire and SEND IT bAcK WITH YOUR CHILD TOMORROW , 
if posaible. and certainly by the following day. If you prefer to mail your form to UT, 
pleaae do ao within 10 days. If two of your children happen to bring home forms i please 
complete one form and send the other back with a note that you have received duplicate forms 

THANK YOU VERY MUCH FOR SHARING YOUR TIME WITH US to benefit the Nutrition Education 

Program^ln" Tennessee, ■ ' — 

Sincerely, 

Trudy W. Banta 

NET Evaluation Director 
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Form 0— -Page 1 



SECTION I 

Direations: For each item in this section (Questions 1-^20) j circle the number 
to the left of the item which is under the column heading which indicates how you 
really feel about that statement. 











01 










01 








0) 


u 








01 


o« 


Q} 






u 




&. 








C/l 












<o 


&. 






■5 












>» 


to 






>> 






















c 




o 




c: 


o 


TO 


01 




o 


u 








u 


4J 








4-> 


CO 








CO 


1 


2 


3 


4 


5 



(1) I think I understand the purpose of Tennessee's Nutrition 
Education Training Program (NET). 

12 3 4 5 (2) I am satisfied with the school food service program at my 

child' s school . 

12 3 4 5 (3) In general, I am satisfied with what I know about nutrition 

12345 (4)!f the school or community were to offer free programs, 

workshops, or classes in nutrition, I would like to 
participate. 

12 3 4 5 (5) I am satisfied with what my child is learning about 

nutrition at school . 

12 3 4 5 (6) My child does not like the way the food in the school 

cafeteria looks. 

1 2 3 4 5 (7) My child thinks it is more fun to eat away from school 

than in the cafeteria at school. 

12 3 4 5 (8) My child thinks the school lunchroom Is not a very nice 

place to eat. 

12 3 4 5 (9) The. food in my child's school cafeteria costs too much. 

1 2 3 4 5 (10) My child thinks the line in the school lunchroom is too 

long. 



FRir 











ee 








01 










QJ 




01 






i. 


lO 




o; 




o> 


V) 


cn 


0) 










s« 






-o 
















01 




>» 






•o 








>> 
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o 




01 


•o 


o 


£» 
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1 


2 


3 


4. 
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1 2 3 4 5 

1 2 3 4 5 

1 2 3 4 5 

1 2 3 4 5 

1 2 3 4 5 

1 2 3 4 5 

1 2 3 4 3 

1 2 3 4 S 

1 2 3 4 5 



11) I like to keep up with new information about foods and 
nutrition. 

12) It bothers me to think about the food problems of people 
in other countries. 

13) I like to find out about the backgrounds of people who 
give advice about food and nutrition. 

14) Information about nutrition is one of the most important 
things children learn at school. 

15) Helping my childfren) think about how eating behavior 
affects other people is one of my most important 
responsibilities as a parent. 

16) I like to read the labels on foods before I decide what 
to buy. 

17) I like to be sure the table looks nice for my family's 
meals. 

18) I like to help my child(ren) learn to fix some foods. 

19) I prefer serving my family the same foods rather than 
trying to get them to eat. new ones. 

20) I like to eat a variety of. foods every day. 
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SECTION II 

Diveotions: For each item in this section (Questions 20^44)^ oivoZe the number 
to the left of the item which is under the coliam heading which vndvcates how 
frequently you (or your child in some cases) engage in the behavior described 
in the statement. (If you do not know the answer to Questions 26^20^ leave 
the item blank.) 



U O 4-> r** 

(U QJ fO <0 

> E 3 ^ 

(U. (U O (/) f— 

Z C/) CO «^ 



1 2 3 4 5 (21 

1 2 3 4 5 (22 

1 2 3 4 5 (23 

1 2 3 4 5 (24 

1 2 3 4 5 (25 

1 2 3 4 5 (26 

1 2 3 4 5 (27 

1 2 3 4 5 (28 

1 2 3 4 5 (29 

1 2 3 4 5 (30 

1 2 3 4 5 (31 

1 2 3 4 5 (32 

1 2 3 4 5 (33 

1 2 3 4 5 (34 



My child participates in the school food service program 
for breakfast. 

My child participates in the school food service program 
for lunch. 

My child participates in the school food service special 
milk program. 



My~ch"11d takes a lunch to school. 

My child leaves the school grounds for lunch. 

My child eats the plate lunch in the school cafeteria. 

My child eats lunch from the fast food line in the school 
cafeteria. 

My child eats lunch from the salad bar in the school 
cafeteria. 

My child eats lunch from the Coke and candy machines at 
school . 

My child skips lunch. 

If I had time, I would help in planning school menus. 

If I had time, I would help make posters and decorations 
for the school cafeteria. 

If I had time, I would take turns with other parents eatin 
lunch with the children in the school cafeteria. 

If I had time, I would help with a tasting party for the. 
children at school . 
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me 








E 










O 






>» 




x> 


O) 






> 












a> 


O 


to 






to 


to 






1 


2 


3 


4 


5 


1 


2 


3 


4 


5 



(35) I try to eat foods which will be best to keep tne healthy. 

(36) I try to set a good example for my child (ren) with the 
foods I eat. 

12 3 4 5 (37) I encourage my family to try foods they have, not eaten 

before. 

12 3 4 5 (38) I get useful Information about foods and nutrition from TV. 

12 3 4 5 (39) I try to help my child(ren) develop good eating habits. 

12 3 4 5 (40) I. avoid serving my family foods with additives and 

preservatives. 

12 3 4 5 (41) I use a daily food guide to plan my family's meals. 

12 3 4 5 (42) I try to be sure my family eats something nutritious 

every morning. 

1 2 3 4 5 (43) I try to serve my child (ren) a variety of foods every day. 
1 2 3 4 5 (44) I use good safety practicey; when I store and handle food. 
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SECTION III 

Direatione: For each item in this section (Questions 45''69)j oivote the ntanber of 
the reeponse choice which is the best (most correct) answer to the question. 

(45) What is the best way to get all the nutrients you need every day? 

1 = Drink lots of milk. 

2 = Eat different kinds of foods. 

3 = Eat lots of meat. 

4 = Take vitamin pills. 

(46) Why are fast-food restaurants often cheaper places to eat than other restaurants? 

1 = Their food is low in nutrients and calories* 

2 = They have very few expenses. 

3 = They provide few customer services. 

4 = They usually are located in low-rent areas. 

(47) Which of the following foods contains the mpst;-;^^^^^^^^ 

1=1 dinner roll 
2=1 cup whole milk 
3=4 ounces of steak 
.^^ - 10 potato chips 

(48) Why might two foods and nutrition textbooks have different information on 
adequacy of nutrient intake of children and teenagers? 

1 = The author of one book had more recent information on food habits of 

children and teenagers. 

2 = The author of one book liked children and teenagers better. 

3 = The author of one book was known better. 

4 = The author of one book was paid more for writing the book. 

(49) Which of the following family members needs the most protein? 

1 = 10-year-old daughter who takes ballet 

2 = 15-year-old son who plays football 

3 = 35-year-old mother who is pregnant 

4 = 37-year-old father who is a fanner 

(50) If fruits are preserved by freezing, which of the following characteristics 
usually is changed? 

~— - ^ .-.-^ ^ - ... - 

2 = Digestibility 

3 = Nutrient content 

4 = Texture 

(51) Which of the following foods is the main ingredient used in the manufacture of 
imitation bacon? 

1 = Beef 

2 = Corn 

3 = Milk 

4 = Soybeans 
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(52) One family bought a big box of a new dry cereal because it had a prize in the 
box. but no one liked the cereal. What should they do next time they want to 
try a new cereal ? 

1 = Buy a cereal that looks like one they have tried before. 

2 = Buy a cereal they can cook. 

3 » Buy a small box of the new cereal. 

4 = Do not buy cereal with a prize in the box. 

(53) Which of these fast-food meals would provide the most nutrients? 

1 = Chicken, mashed potatoes, and roll 

2 = Hamburger, french fries, and Coke 

3 = Hot dog and milk shake 

4 =" Sausage-cheese pizza and salad 

(54) . What is the main reason that people in Iowa do not eat as much seafood as the 

people in Florida? 

1 = Fresh ocean fish are expensive because they have to be shipped long distances. 

2 = Many people in Iowa catch their own fish in local lakes. 

3 = Most people in Iowa do not like seafood. 

4 = Polluted water in Iowa has caused a shortage of fish. 

(55) Which of the following foods contains the most iron? 

1 = Cake 

2 = Hamburger 

3 = Milk 

4 = Pineapple 

(56) What probably would happen if people in the U.S. ate more vegetable protein and 
less meat? 

1 = Meat prices would go up. 

2 = More food would be available to send to hungry people in other countries 

3 = People would not be as healthy. 

4 = There would not be enough food for animals in the U.S. 

(57) Which one of these people would need the most food? 

1 = A baby 

2 = A 6-year-old child 

3 = A 10-year-old child 

4 =, An adult 

(58XWhat j.s. the_^^^^ eat many kinds of 

-vegetables? 

1 = Their families cannot afford many kinds. 

2 = They cannot get many kinds in the grocery store. 

3 = They do not know how to cook many kinds. 

4 = They have not learned to like mny kinds. 

[59) Why are nitrites used in ham and bacon? 

1 = To add flavor and color and prevent bacterial growth 

2 = To improve the vitamin content 

3 = To increase the tenderness of the product and' reduce time required for cooking 

4 = To speed up the curing process 
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(60) What Is a major reason that children choose to eat candy, potato chips, and Cokes 
even though they know these foods are not the most nutritious snacks? 

1 3 Their parents tell them to eat these foods. 

2 - These foods always are cheaper than more nutritious snacks* 

3 = These foods are easier to digest. 

4 » They like to eat the same foods their friends do. 

(61) How Important is It for people in the U.S. to use vitamin and mineral supplements? 

1 =« Essential for everyone because the food 1s processed highly 

2 =5 Necessary to ensure that the diet contains enough of the B vitamins 

3 = Not necessary If the diet Is planned very well 

4 =» Of little use because synthetic vitamins are not effective 

(62) What nutritional advantage does an expensive piece of steak have compared to a 
cheaper piece? 

1 = It probably has less fat than the cheaper piece. 

2 = It probably has more protein than the cheaper piece* 

3 =*It probably has more vitamins and minerals than the cheaper piece. 
, 4 = It probably has no nutritional advantage over the cheaper piece. 

(63) Which of the following foods provides energy but not many nutrients? 

1 = Carrot sticks 

2 = Celery with cheese 

3 = Hamburger ^ 

4 = Kool-Aid 

(64) There has been heated debate about possible banning of Additive A in all food 
products. Although Additive A may be harmful to humans, several groups have 
protested the ban. Which of the following groups has a logical argument rather 
than a selfish interest? 

1 = Drug companies that manufacture Additive A and claim they have found from 

their research that it is safe for humans 

2 « Food companies that use Additive A in their products 

3 = Medical authorities that argue that the alternative may be more harmful to 

some people than Additive A is 

4 = Consumers that enjoy food products containing Additive A 

(65) Three students compared what they ate for breakfast. Karen had a hard-cooked egg, 
tomato juice, and cereal with milk. Bill had a hamburger and a banana milkshake. 

Pat :.had_toast ..and„orange_jui ce. _ Who had. nutritionally balanced breakfast(s)?_ 

1 = None of the students 

2 = Only Pat 

3 = Both Karen and Bill . 

4 = All the students 

(66) Which of these foods should be cooked before it is safe to eat? 

1 = Cabbage 

2 = Egg 

3 = Green beans 

4 = Spinach Op 
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;67)What foods are needed by a 3-month-old Infant? 

1 = Ereast milk or formula only 

2 =» Breast milk or formula and enriched cereal 

3 = Enriched cereal, pureed vegetables, orange juice, and milk 

4 * Some foods from each of the Four Food Groups 

se the following package label anr^wr- i,*ut>f:,^A>^ij -,>id d): 



NUTRITION INFORMATION PER SERVING 



SERVING SIZE 
0 PACKET > 

SERVINGS FYR 
CONTAINER 



»^EGr; AP 

(Prodijc*^ 
1 oz 



A) 



CINN 

( Product 

1. 5 '8 OZ 



AflriMCUl MAPt-f 



APPI A 



PER 1 01 
CERUl 
AND h CUP 
Pfl VfTAMlllD 
1 01 rdlTlFtCO 
CEBEM. WHOLE MU 



CALORIES 
PROTEIN 
CARBOHYDRATE 
FAf 



PER IS 01 

CEREAL 

AND h CliP , 
PER vrTAMIil 3 
IS 01 FORTIFIED 
CEREAL WHOLE MU 



PER 1 h 01 
CEREAL 
AND S CUP 
PER VrTAMIIO 
1>^0I FOinFiEl 
CEREAL WHfllE MU 



PER 1 )^ 01 
CEREAL 
AND h CUP 
PER VrTAMM D 
1)4 01 FOflnFIEB 
CEREAL WHOU MIX 



PROTtiN 
VITAMIN A 
VITAMIN C 
THIAMINE 
HteOFLAVIN 
NIACIN 
CALCIUM 
(RON 

VITAMIN 0 
VITAMIN B» 
FOLIC ACID 
PHOSPHORUS 





190 


180 


260 


^ 0 


9 0 


5 Q 


9 0 


18 0 


24 0 


3U g 


41 g 


2 0 


7 0 


? g 


6 0 


OF U.S. 


RECOMMENDED DAILY i 


'6% 


1b% 
20% 


6% 


■ 20% 


20^ 


20% 


20% 


20% 


20% ' 


?0% 


20% 


10% 


20% 




20% 


1b% 


15% 


1h% 


15% 


10% 


20% 


10% 


20% 


20% 


?C% 


20% 


20% 




10% 




10% 


20% 


20% 


20% 


20% 


20% 


20% 


• 20% 


20% 


6% 


15% 


6% 


15% 



160 

5 0 

32 0 

2 g 



6% 
20% 

20% 
10% 
1b% 
10% 
20% 

20% 
20% 
6% 



240 
9 0 

38 g 
f) g 



15% 
20% 

20% 
20% 
15% 
20% 
20% 
10% 
20% 
20% 
lb% 



140 



220 



4 g 


8 g 


26 g 


32 Q 


2 g 


6 g 


RDA) 




4% 


15% 


20% 


20% 
• 


20% 


?0% 


10% 


20% 


15% 


15% 


10% 


20% 


20% 


20% 




10% 


20% 


20% 


20% 


20% 


6% 


15% 



REGULAR FLAVOR INGREDIENTS SPECIAILY PROCESSED ROUEO OATS. SAIT. CALCIUM CARBONATE (A 
SOURCE OF CALCIUM). VEGETABLE GUM. CARAMEL FLAVOR. VIIAMIN A PALMITATE REDUCED IRON NIACINAMIDE 
lONE Of THE B VITAMINS). PYRIDOXINE HYORDCHLORIDE (ONE Of THE 8 VITAMINS). THIAMINE MONONITRATE 
RIBOFLAVIN, FOLIC ACiD 

9!iVi^^PVJ^ SPICE INGREDIENTS SPECIALLY PRCiCfSSEO ROLLED OATS. SUGAR. SALT, "CALCIUM 
5^°rf*^^^ (A SOURCE OF CALCIUM). VfcGETABLi GUM. CINNAMON. NATURAL SPlCE FLAVORING. CARAMLL 
FLAVOR. VITAMIN A PALMITATl REDUCED IRON NIACINAMIDE (ONE Of THE B VITAMINS). PYRlDOXINE HYDRO- 
CHLORIDE (ONE OF THE B VITAMINS). THIAMINE MONONITRATE RIBOFLAVIN, f OLiC ACiD 

ARTIFICIAL MAPLE & BROWN SUGAR INGREDIENTS SPECIAL i Y PROCESSED ROLLED OATS SUGAr.. 
??Jr^'?.r^.fJ^,y9?SL^^^- CALCIUM CARBONATE (A SOURCE OF CALCHJMl VEGETABLE GUM. VITAMIN A PALML 
TATE. REDUCED IRON. WADNAMIDE lONE OF THE M VITAMINS). PYRlDOXiNE HYDROCHLORlOt tONE OF THE 8 
VITAMINS). THIAMINE MONONITRATE. RIBOFLAVIN, FOLIC ACID 

^^?fn^^*fc9.Wn^?l^'^^'SfRARTIFlClAL APPLE FLAVOR INGREDIENTS SPECIALLY PROCESSED 
HOI LEO OATS. SUGAR DEHYDRATED APPLE flAKES SALF CALCIUM CARBONATE (A SOURCE OF CALCIUM). VEG- 
ETABLE GUM, CINNAMON ARTIflClAl FLAVOR. VITAMIN A KAI.MlTATE REDUCED IRON NIACINAMIDE (ONE Of THE 
B ^^T^'NS). PYRIDOXINE HYOROCMLORlDt (ONE OF THE B VltAMlNS). THIAMINE MONONITRATE RIBOFLAVIN. 



>8:)r Wh 1 c h--of-t he--f 0 11 0 w i n g - c 

•from the information on the package label given above? 

1 = All four products are good sources of vitamin D. 

2 All four products provide the U.S. ROA for vitamin C. 

3 = Product A is better than Products B, C, and D for a person on'-^a weight- 

reduction diet. 

4 ^ Product A is better than Products B, C, and D in protein content. 

•9) Which of the following conclusions about the ingredients of these products is 
: most accurate to reach from the information on the package label given above? 

1 = All four products have more oats than any other ingredient. 

, 2 = No artificial preservatives, flavors, or colors have been used. 

; 3 » The cereals are 40% sugar. 

-A s The products naturally contain many of the B vitamins. "^24 

FRir 
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{cc 70 = 1) 

(cc 71-73) ^ Code 

(cc 74-77) ID 



(Do not write above this line.) 
SECTION IV 

rivections : r'nr each ilf^m in fh/.ff aeoLimL (ifiicftticns lA-ZA)^ airale 
the niCTiber of the response' cTio ice which is t.ha best desoi'iption of you 
or your situationm 

(cc 1) (lA) What is your relationship to the student for whom you are completing 

this questionnaire? 

1 = Parent or guardian 

2 = Grandparent 

3 = Brother or sister 

4 = Other (Specify: ) 



(cc 2) (2A) What is your gender (sex)? 

. 1 = Male 

2 = Female 

(cc 3-4) (3A) What is the grade level of the child for whom you are completing this 

questionnaire? 



00 




Kindergarten 


01 




Grade 1 


02 




Grade 2 


03 




Grade 3 


04 




Grade 4 


05 




Grade 5 


06 




Grade 6 


07 




Grade 7 


08 




Grade 8 


09 




GradV 9 " 


10 




Grade 10 


11 




Grade 11 


12 




Grade 12 
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Direations: For each, item in this section (Questions 4A-6A), write 
the answer in the blank provided below the question^ 

(4A) How many children do you have (including the child for whom > 
are completing this questionnaire)? 

» children 



(5A) How many years of formal education have you completed (e.g„, 
school = 12 years, B.A, or B.S. = 16 years)? 

" " years 

(6A) What changes, if any, would you like to make in the food ser\i 
program at your child's school? 



THANK YOU FOR COMPLETING THIS QUESTIONNAIRE! 



(On not write bdiW this line.) 



Code 



298 



THE uNivenstTv op Tennessee 

Co'te^ic of hOuCAUn • Ouinau oi EJuOMik^Mi Me:.f}.)i4.n jn: :^.;rvicu 
KNOJ^VILLE. T£MNUDSi:£ ,17010 

NU f i«T ON \ UUCAT IOf« P«aj£CtS itOMfe CCONOV-CS 

Dear Teacher: 

Thank you. for becoming an imporcanc pare of our evaluation of che Tennessee 
Nutrition. Educac Ion and Training Program (MKT), By completlnc the attached qucntlon- 
naire you be helping ujj laaku t)ure that the Tcnue^s^t^e MUT pcof;r:un is aucotup lis; bins 

Its goals. 

*nic foremo:%t NET poal is to assist Tennej'.Hce'fi children and youth to understand the 
relationship of; t'ood and nutrition to total health, and to put this lmowledj»e into prac- 
tice in the selection of a nutritious diet. 

Other ^ET goals include: 

(1) providin<\ Tennessee's teachers uiuh accurate and current information 
about uucritiou and huniau ht^alth, 

(2) improvinj; tha <iu:»lluy r.nd appeal oC foods served ia school food 
servicti procrauc throup.hout Tennasiioi*, ;>nd 

(3) achievins scl;ool, hone and community mipport Zov a cooperative pro- 
QroM of nutrition education* » 

Durinj^ the. cominr; years Teanor.sc*.e MET, a piTonvam operated with federal funds« \i±H 
offer v/orUshops and oehor educational eKp;»rlauco.n ilai";i;:i.o.d to assirit teachnra, l;ood 
service personnel,, ndminls Craters and parents in provldin^j the best poosibie uutricion 
education and school food service for Tcnnc^ssca'r. childran and youth. As avaluatori: ^/a 
hope to assess the effccr.ivcnass of that training; effort by con^poring the l:noi7led{»c of, 
and attitudes tcv/ard, nutrition and food service e::pro:iijad by n rcpreseacativo cample o^ 
students^ teachers^ food service parconnol, adTninistrntorc, r.nd parents tadp.v t7ith theUr 
knoi/Iedge and attitudes in future years. It's today *c cr,::\ple wa^re aohinn you ro provida 
you or others ass oc la tad \;ith youi- school vjill "oik atjhcd ^o r.cmnler.o the fjfims qu;»-3Kionnaii: 
next year to provide the IPC?, tfar^ple, ComparlooA o.? ceo res obtained in 1900 and i:ii 1931 
\;111 Give us i-i5porcent information about the cf f activcno-is of tratainf; Tjor! -.shops planned 
for Summer 192 0. 

Please feel free Co ansi/er each question honestly. Neither your name nor the aaae 
of your school \7lll bo used in the i>nalyair. of renponces — ue need only to obtain a saaoln 
of nutrition hnovlod^e cnf\ ptci nudes that is rep resent at ivc of the Seato, Return of this 
questionnaire sJiynifies ycur ^.'illia^neso to participate in the I!ET evaluation. 

Please conplcta the attached questionnaire- and return in sealed envelope to your 
principal (or other designated contact person) in time for it to be picUcd up by the JIET 
field assistant ;;ho uill visit your school in the next fei7 days. 

THiUJK YOU VERY Much FOn SHjMIII^'G your time v:iTn us to benefit the JIuCrition Education 
Proj^ram in Tennessee. 

Sincerely, 

Trudy W, -..Vinta 

MET Evaluation Director 
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SECTION 1 

Vili'Ciiiion^i: Foi' eacfi item in this section (Questionn mark -chs circla on youv 

cuuwi'.v itheat u'niali ijulicatea liow uou i->eallu foal about Iho utatsttumt, using the 

1 = Stvonglij disagree ' 

2 = M-ildly disagi'ee 
. 0 = UndMided 

4 - MildLij agvaa 
Ci = Strongly agree 

(1) I understand the purposes and in-school activities of Tennessee's Nutrition 
. Education and Training (NET) Prograiiio 

(2) In general, I am satisfied v/ith the extent of my knowledge about nutrition. 

(3) The undergraduate curriculum for all prospectivo teachers should include 
nutrition education. 

(4) I am satisfied with the food service program in my scliool , 

(5) School food service personnel, shoul d be rosporir/iblo for planning the food 
service program in the school. 

(6) School administrators should be involved in planning the school food service 
program, 

(7) Teachers should bo involved in planniiig the .school food service program, 

(8) Students should be involved in planning the school food service program. . ^' 

(9) Parents should be involved in planning the school food service program. 

(10) I would attend a nutrition training course offered in the summer by the State 
Department of Education (college credit available at my expense;. 

(11) I would attend a nutrition training course offered in this area by the State 
Department of Education duri ng th e year (college credit available at my expense). 

(12) I would attend a nutrition training course provided by the State Department of 
Education as a noncredit v/orkshop taught in this area during the year (insorvice 
credit available), 

(13) I would attend a nutrition training course provided by the State Department of 
Education as a noncredit workshop in the siunmex (inservice credit available). 

•(14) Having Coke and candy machines in a school di scouragos the children from eaLing 
balanced meals. 
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2 =z Strong Uj disagvoK^- 
2 '= Mildly (Hsacjvao 
a ^ Undcikdi'ui 

5 = Stroyujlij agree 



(15) I like to keep up with new information about foods and nutrition, 

(16) It bothers me to think about the food problems of people in other countries, 

(17) I like to find out about the backgrounds of people-who give advice about food 
and nutrition. 

• . . 

(18) Information about nutrition is one of the most important things children learn 
at school . 

(19) Helping the children in my classes think about how eating behavior affects 
other people is one of my most important responsibilities as a teacher, 

(20) All children should learn some food preparation skillSu 

(21) I like to eat a variety of foods every clay. 

(22) I like to help the children in my classes clarify their values about food- 
and nutrition-related issues. 

(23) Nutrition education should be required for all children in the state. 

(24) Nutrition education should be integrated into many of the subject matter areas. 
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SECTION H"^ 

Di'veations: Fov each item in this nnc*tio}i (Questions ;?«')-'i3J^ mark the circle on your 
ansioer 3ke.et wliiah indiK^abci^ how fpdijiLKUithi you c}i(Wje in the behaviop described hi 
that statemcnty itsiruj Uui following t\')iiijy 

I - Nm^cr 
:i ^ Siildom 
o ~ Sometimes 
4 ^ Ucualty 
6 - Atwayi) 

(25) I eat the school lunch as provided for the children in my school, 

(26) I have included nutrition in my classroom instructional activities this year. 

(27) I have involved children from my classes in the food service program of the 
school this year (G*g.j> offering opinions about foods, making posters for 
display in tho lunchroom). 

(28) If thn State D2parthi.:^nt of Education provided a cjuido for the teaching of 
nutrition ns pai t or existing subject inattar, I would us^.^ it in tencliing my 
classes, 

(29) School food service pev^sonnel are responsible for planning the food service 
progr?in in my school . 

(30) School administrators are involved in planning the food service prograin in 
my school . 

(31) Teachers are involved in planning the food service program in my school. . / 

(32) Students are invovled in planning the food service program in my school o 

(33) Parents are involved in planning the. food service program in my school. 
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I = /Vr'Piir 

■ . 2 = i'H-'.'ldoiit 

, 3 - Poiii. fh'jiier, 

•? - IkuuiVl.y 

• 6 = Attxri/it 

(34) I try to eat foods which will be best to keep me healthy. 

(35) I try to set a good example for the children in my classes with the foods I 
eat. 

(36) I encourage the children in my classes to try foods they have not eaten before. 

(37) I get useful information about foods and nutrition from TV. 

(38) ! try to help the children in my classes develop good eating habits. 

(39) I v/ork vjith the other personnel in my school in planning our nutrition education 
program. 

(40) I try to get the children in my classes to think- about the food problems of 
other people. 

(41) I use nutrition examples to teach other sub.leci: matter areas to the children' in 
my classes. 

(42) I try to find out about v/hat the children in my classes are interested in 
learning about nutrition. 

(43) I encourage the children- in my classes to eat a variety of foods every day. 
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SECTION III 

l Hi\ \*.tunis: For each it<^m in this Becti.o}i (Quotitiom^ 44^73)^ mavk the oirole on youv 
anSiCKiv cheet b)hiah aopresponds to ths hac, t OnoiU: oov/'cc^t) of' the four pei^ponse ohoioes. 

(44) What is the best'way to get all the nutrients you need every day? 

1 = Drink lots of milk. 

2 = Eat different kinds of foods • 

3 = Eat lots of meat* 

4 = Take vitamin .pills „ 

(45) Why aro fast-^food restaurants often cheaper places to eat than other restaurants? 

1 = Their food is lov/ in nutrients and calories. 

2 = They have very fev7 expenses. 

3 = Thoy provide fev/ customer services • 

4 = They usually are located in lov/- rent a>reas.. 

(46) Which of the following foods contains the liiost calories? 

1=1 dinner roll • 
2 1 cup v;holo u^ilk 

3-4 ounces of sl'enk . ^ 

4 10 potato ciiips • 

(47) I7hy might tv'o foods and nutrition tc^^tbooks have different information on 
adequacy of nutrient intake of children and teenaners? 

1 = The author of cno book had more recont invcrmation on food habits of 

children and teenagers. 

2 = The author cv one book lil:cd children and toenagon: better. 

3 = Tiie author of one book v/as known better. ' / 

4 = The author of one book v/as paid more for writing the book. 

(48) Which of the follov'ing family hiembers needs the most protein? 

1 = 10-ycar-old daughter v.-ho takes ballot 

2 = 15-year-old son who plays football 

3 = 35-year-old mother v/ho is pregnant 

4 - 37-yoar-old father who is a farmer 

(49) If fruits are preserved by freezing-, which of the following characteristics 
usually is chanced? 

1 - Acidity 

2 = Digestibility 

3 = Nutrient content 

4 = Texture 

(50) Which of the following foods is the main ingredient used in the manufacture of 
imitation bacon? 

1 = Beef 

2 = Corn 

3 = Milk 

4 ~ Soybeans 
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(51) One family bought a big box of a new dry cereal because it had a prize in the 
box, hut no one liked the cereal. What should they do next time they want to 
try a ncv; cereal ? 

1 = Buy a cereal that looks like one they have tried before. 

2 = Buy a cereal they can cook. 

3 = Buy a small box of the nev/ cereal. 

4 = Do not buy cereal vnth a prize in the box. 

• (52) Which of these fast-food meals v/ould provide the most nutrients? 

1 = Chicken, mashed potatoes, and roll 

2 = Hamburger, french fries, and Coko . 

3 = Hot dog and milk shake 

4 ^ Sausage-cheese pizza and salad 

(53) What is the main reason that people in lov/a do not eat as much seafood as the . 
people in Florida? 

1 = Fresh ocean fish are expensive because they have to be shipped long distances. 

2 ' Many poople in lovfa catch their ov/n fish in local' lakes. 

3 = Most people in- lov/a do not like seafood. 

4 = Polluted v/atar in lov/a has caused a shortage of fish. 

(54) Which of the vollowing foods contains the most iron? 

1 = Cake 

2 = Harnburaer 

3 = Milk 

4 = Pineapple 

(55) -What probably would happen if people in the U-S. ace more vegetable protein and 
less meat? 

1 = Meat prices would go up. / 

2 = More food would be. available to send to hungry people in other countries. 

3 = People v;ould not he as healthy. 

4 = There* would not be enough food for animals in the U.So 

(56) Which one of these people would need the most food? 

1 = A baby . 

2 = A 6-year-old child 

3 = /\ iG-ycar-old child 

4 - An adult 

(57) What is the most likely reason that some young people do not eat many l:inds of 
vegetabl os? 

1 = Their families cannot afford many kinds. 

2 = They cannot get many kinds in the grocery store. 

3 = They do not know how to cook many kinds. 

4 = They have not learned to like many kinds. 

(58) Uhy are nitrites used in ham and bacon? 

1 = To add flavor and color and prevent bacterial grov/th 

2 = To imnrovo the vitamin content 

3 = To increase the tenderness of the product and redu.ce time required for cooking 

4 = To speed up the curing process 
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(59) What is a major reason that children choose to eat candy, potato chips, and Cokes 
even though they know these foods are not the most nutritious snacks? 

1= Their parents tell them to ent these foods. 

2 = These foods alv/ays are cheaper than more nutritious snacks. 
■ '3 = These foods are easier to digvTSt. 

4 = Th:-!.v l ike to .?nt tho snme foods thoir friends do. 

(60) How important is it for pc-ople in the U.S. to use vitamin and mineral supplements? 

1 = Essential for everyone becaiu-.o the food is processed highly 

2'« Necessary to ensui-a that the diet contains enough of the B vitamins 

3 "= Mot necessary if the diet is planned very v/ell 

4 = Of little use because synthetic vitamins are not effective 

(51) What nutritional advantage does an expensive piece of steak have compared to a 
cheaper piece?' 

1 = It probably has less fat than the cheaper piyce. 

2 = It nrohriblv has nnro protein than the cheaper piece. 

3 = It probably has ir.ore vitamins and minerals than the cheaper piece. 

4 = It probably has no nutritional advantage over the cheaper piece. 

(62) Which of the follcwinn foods provides energy but not many nutrients? 

1 = Carrot sticks 

2 = Celery v/ith cheess 

3 = .!bi?.hi;rc!or 

4 = Koo".-:Aid 

(63) There has been heated debate about possible banning of Additive A in all food 
products, Althouah Additive A may be harmful to humans, several groups have 

- protested the bz,u l/hicli of the follo;.-;nc) groups hr.s a logical argumanc ra..her 
than a selfish interest? • 

1 = Drug companies that manufacture Additive A and claim they have- found from 

their research that It is safe for hurnans 

2 = Food comoanles that use Additive A in their products , t ^ 

3 = Medical authorities that argue that the alternative may be more harmful cO 

some people tlian Additive A is 

4 = Consumers that enjoy food products containing Additive A 

■ (64) Three students comoored what they ate for breakfast. Karon had a hard-cooked egg, 

tomato juice, and c(?ri'al with milk. Bill had a hamburger and a banana milkshake. 
Pat had toast end orange juice. Who had nutritionally balanced brGakfast(s)? 

1 = None of the students 

2 = Only Pat 

3 = Both Karen and Bill 

4 = All the students 

(65) Which of these foods should be cooked before it is safe_ to eat? 

1 = Cabbaqe 

■ 2 = Egg 

3 = Green beans 

4 = Sninach 
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(66) What foods are needed by a 3-ii3onth-ol d infant? 

1 = Breast milk or formula only - 

2 - Breast milk or formula and enriched cereal 

3= Enriched cereal , puroed vegetables, orange juice, and milk 
4 = Some foods from each of the Four F-"ood Groups 

Use the following package label to amiwet" Questiono G7 and 68: 



sMsiZE (Prouuct A) (Prod[]ct B) '(^ucf 'C) (PV^duft D) 

(1 PACKET) 1 o2. 1-5.;10Z. VVZOl, MMv)?. 
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(67) Which of the following conclusions about the products is most accurate to reach 
from the infornatlon on the package label g*Iven above? 

1 = All four products are good sources of vitamin D. 

2 = All four products provide the UoS« RDA for vitamin Co 

,3 = Product A is botter than Products B, C, and D for a person on a weight- 
reduction diet. 

4 = Product A is bettor than Products B, C, and D in protein content. 

(68) Which of the following conclusions about the ingredients of these products is 
most accurate to rt^£\cn rroin tivi: info^'matioa on iJ-e packdnrj lab.-.^l Qiven above? 

1 = All four products have more oats than any other ingredient. 

2 = No artificial preservatives, flavors, or colors have been used^ 

3 = The cereals are 40Ci sugar, 

4 = The products naturally contain many of the B vitamins. 
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(69) What happens to the extra protein you get in a high-protein diet if you are 
getting enough calories to meet your energy needs? 

1 " It is changed to body fat and urea. . 

2 = It IS excreted as protein. 

3 = It is stored as protein in the liver, 
r 4 = It is used to increase muscle. 

; (70) What is one reason the body nueds minerals? 

1 - To build muscles 

2 = To control body temperature 

3 = To form strong bones and teeth 

4 = To provide energy 

(71) Which of these cafeteria meals would provide the most nutrients? 

1 = Chili, potato chips, and iced tea 

2 = Cream of celery soup, cherry pie, and milk 

3 = Sp'aghetti , french breads and orange drink 

4 = Turkcfy sandv/ich, orange, and chocolate milk 

(72) Why does the U.S. government provide some people with food stamps? 

1 = Farmers have extra food that needs to be distributed, 

2 = People who do not have much money can gat more of the food they need. 

3 = The stamps can be traded for houi:ohold furniture. 

4 = Th:"iy are a rov/ard for pc^oplo v/ho helped eloct tho officials. 

(73) For v;hom is the Four Food Groups dietary guide (Dasic 4) most useful? 

1 = Americans vianting a simple and quick food guide 

2 = Dietitians planning diets for people with certain diseases 

3 = People in ochor countriei: as well as in the U^S. 
• . 4 = Scientists studying nutrient intakes 
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Dire<:t'ions: Fov each item ui this section (Questions lA-M)^ make an "X" in the 
blank by the. oatecioyy which beat doscvihc-s you ov ijOtu> situation. 

(lA) At what grade level (s) do you tench? 



(1) Yes 


(2) No 


Grade love! 






1 






2 






3 






4 






r- 

3 






6 










I ■ a 






9 






10 






11 






12 



(2A) Which of the following describ8{s) your training in nutrition? 



(1) Yes 


(2) No 


Typle of background 






I took one or more regular college courses 
in foods o.nd/or nutrition. 






I studied nutrition as a part of one or more 
other college subjects. 






I attended nutrition v/or!cshop(s ) and/or 
inservice training course (s). 




... 


I studied nutrition in junior high school 
and/or hi gh school • 






I learned about nutrition on my own. 



(llf 
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(3A) What is the highest degree you hnvo obtained? 

B.A. or B.S. 

• M.A. or M.S. 

; Ed.S. . . 

■ Ed.D. or Ph.D. 

" Other (Specify: - — - 



(Codes) 

(Kl) 
(K2) 
(K3) 
CK4) 
<K5) • 



Diveotions: Fov Question^ make an "J?" in each category that describes your sitiiatiorin 

(4A) Vlhat subjects do you teach and 1n which do you include nutrition as part 
of the subject? 



Subject 


(1) I teach 
this subject. 


(2) I include 
nutrition as part 
of this subject. 


Reading 






Engnsn/LanguagG av^ts 






Mathornatics 






Art 






General health education 






General science 






Social studies 






Physical education 






Home economics 






Biology 






Psychology 






Chemistry 

J* 






Other science (Specify: ) 






Other (Specify: ) 







118) 
119) 
120) 
121) 
|22) 
123) 
124) 
125) 
125) 
127) 
128) 
129) 
130) 
131) 
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Directions: For eaoh item in this eeation (Qiiaf-.tiontt M-^f/U, wr/ts youv response in ■ 
the blank provided below the itern^ (Codes) 

(5A)Hov/ many years of teaching experience have you completed? (LM) 
years 



(6A) What changes, if any, would you like to make in the food service program 
at your school ? 



THANK YOU FOR COMPLETING THIS QUESTIONNAIRE" 
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THc UNIVERSIT t OF TKNNESSCF. 
KNOXVIUH. Tf.NNl:iiSS£ 3701G 

tOMt Er.ONOM.cs aotO'NO 

I MtT Of* k OViCAt ION PflOJtCTS 

Dear Teacher: 

Thank you for beconlns an imoorcanC part of our evaluation of the Tennessee 
its goals. 

tlce In Che selection of a nutriuiouc diet. 
Other NET goals include: 

(X) provider, Tenn.>.3se.e'r/ teachers with accurate nnd current information 
about luicritioii and hitmrai health, 

(2) iir.prov.lnn thi. qualiuy and appeal oC food^ served in .-school food 
service prof>raua thL-our/r-out Tennes::0'.i . :ind 

(3) achicvins sc!^ool, hoix^ and conu>iunlry raipport for a cooperative pro- 
gram of nutrition education. , 

. Durln. t.o. con.in,.. yoavo .o.ac.see NET n .'"^^/--^'^'f-j'-^-^^^J^J.^f^r.^i^r'oid"''' 

offer uovlushopr. and o.:ier o:l«cr.cio,-.:il expari-.mccs 'i^^^-^ 'L haot nocnai; nutrition 
service personnel.. adminiEiUratora and paronro in provWinu the P°="f tlluator:: i;o 

:du:atio'n and school food r.evvice fo. Tonnos.o.V. J^^^rSy"™" the Un^ScdRo of. 
hope to assess the effectiveness ol: th.ic LraJ-nlns ^°7^""|3^„i.:.rivQ Ecmole of 

anS attitudes toward, r.ut.irlou and food service ^-^-^ parents ^m.y vfS.y thel/r 

scudents, tcachors, food cei-^'ico porr.onnol. rdininlptrato.o. nnl parent. provida 

for Si-Tiner 19S0. 

Please feel free to an.uor each <iuoscioa honestly, "-^-^^-f ."^"^ I'Zl^ 

of your school .ill bo -i-n^? tH... 

Please complete tho-attachcd -J^f^,^ ■ ^.^b^^icS^^^ 

princioal (or other designated contact porsou) in time foi it to do pi 
field ar-l stcnt t;ho will visit your school in the next fcv, days. 

TlUUtK YOU VERY >fUCU FOr. Sn.VT.IHG YOUR TIME WITH US to benefit the Nutrition EducaUion 
Program in Tennessee. 

Sinccrelv, ^ 

Trudy *.:anta 

HI'-T hvaluation Director 
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Diveat'io'nG : F.-^* c^ac^Jt 'i.tcm in this ^\'!atiim (Quot) l:ionss w.upk tho cdi^cfle on youv 

answer* shizot wiiixjii indieiitiit-^ how ifou iu\x/J,ii jV-i:/- ^r^i^^// I'lu' to Uarnniby noing the 
folloioirig scale: ' ■ " 

3 = Mildlij disag2*ae 

3 = lhidc\jid(id 

4 ~ Mildlu CLijvce 

5 - Strongly agvee 

(1) I understand the purposes and in-school activities of Tennessee's Nutrition 
Education and Training (NET) Program. 

(2) In general, I am satisfied with the extent of my knowledge about nutrition. 

(3) The undergraduate curriculum for all prospective teachers should include 
nutrition education. 

(4) I am satisfied with the food service program In my school. 

(5) School food service personnel should be responsible for planning the food 
service program in the school. 

(6) School administrators should be involved in planning the school food service 
program. 

(7) Teachers should be involved in planning the school food service program. 

(8) Students should be involved in planning the school food service program. ^ ^; 

(9) Parents should be involved in planning the school food service program. 

(10) I would attend a nutrition training course offered in the summer by the State 
Department of Education (college credit available at my expense). 

(11) I would attend a nutrition training course offered in this area by the State 
Department of Education duri ng th e^yGar (college credit available at my expense.) 

(12) I v/ou'ld attend a nutrition training course provided by the State Department of 
Education as a noncredit workshop taught in this area during the year (insorvice 
credit available), 

(13) I v/ould attend a nutrition training course provided by the State Department of 
Education as a noncredi't workshop in the summer (inservice credit available). 

(14) * Having Coke, and candy machines in a school discourages the children from eating 

balanced meal s. 
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(15) I like to keep up with new information about foods and nutrition* 

(16) It bothers me to think about the food problems of people in other countries* 

(17) I like to find out about the backgrounds of people. who give advice about food 
and nutrition* 

(18) Information about nutrition is one of the most important things students learn 
at school . 

(19) Helping my students think about how eating behavior affects other people is one 
of my most important responsibilities as a toacher, 

(20) All students should learn some food preparation skills. 

(21) I like to eat a variety of foods every day- 

(22) I like to help the studentTYn my school clarify their values about food- and 
nutrition-related issues^ 

(23) Nutrition education should be required for all students in the state. 

(24) Nutrition education should be integrated into many oF the subject matter areas, 

I 
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SECTION II 

iHreotions : Fop each item in thir. eection (Quefit-ionr. 2S-4'6), mark the cirale on youv 
ansuser sheet which indiaatea how j'requ^-ntlii iiou cmgage in the hehaoiov described in 
that stafJtnsntj uRing the follotJinc] i\^al.:: 

'I = Ni'-.nar 

■•)■ til. '.'.v. •■ l: itms 

,'. - ,-1 /■.a .■;/.<;" ^ • 

(25) I eat the school lunch as provided for the students in my school. 

(25) I have Included nutrition in my classroom instructional activities this year. 

(27) I have involved students from my classes in the food service program of the 
school this year (e.g., offering opinions about foods, making posters for 
display in the lunchroom). 

(28) If the State DepartmGnt of Education provided a guide for the teaching of 
nutrition as part of existing subject jnntter, I would use it in teaching my 
classes. 

(29) School food service personnel are responsible for planning the food service 
prograra in my scliool.. 

(30) School administrators are involved in planning the food service program in 
my school . 

(31) Teachers are involved in planning tho food service program in my school. j 

(32) Students are involved in planning the food service program in my school. ^ 

(33) Parents are involved in planning the food service program in my school. 
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7 Ncvri' 

■ ' = i^i'LLm 

4 =^ ih: null. J I 

(34) I try to eat foods which will be best to keep me healthy. 

(35) I try to set a good example for the students in my classes with the foods I 
eat. 

(36) I encourage the students in my classes to try foods they have not eaten before. 

(37) I get useful information about foods and nutrition from TV., 

(38) I try to help the students in my classes develop good eating habits. 

(39) I work with the other personnel in my school in planning our nutrition education 
program. 

(40) I try to get the students in my classes tc think about the food problems of 
other people, 

(41) I use nutrition examples to teach other subject matter areas to the students in 
my classes, 

(42) I try to find out about what the students in my classes are interested in 
learning about nutrition. 

(43) I encourage the students in my classes to eat n variety of foods every day. 

■ ■ . • ■ /■ 
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mpecUous: Foi> caoh iUm in thtu i^c^jHon (Q>L,irl:to>iv 4-1-7^), nia>>k the <jirsLa on your 
ansuey .^ ct :ohi.eii <yotn'c>i; ponds to the hcoli (uurM: cox-vcat) of the font' tus^poniia ohoioes, 

(44) What is the best v/ay to get all the? nutrients you need every day? 

1 = Drink lots of milk. 

2 = Eat divferent kinds of foods. 

3 = Eat lots of meat. 

4 = Take vitamin .pills. 

(45) Why are fast- food restaurants often cheaper places to eat than other restaurants? 

1 = Their food is lov7 in nutrients and calories. 

2 = They have very, few expenses. 

- ^ 3 =. They provide few customer services. 

4 = They usually are located in lov/-rcnt areas. 

(46) Hhich of the following foods contains the most calories? 

1=1 dinner roll 

2 = 1 cup v;hole milk 

3 = 4 ounces of steak 

4 = 10 potato chips 

(47) Why mioht tv.'o foods and nutrition textbooks have different information on .' 
adequacy of nutrient intake, of children and teenagers? 

1 = The author of one book had more recent information on food habits of 

children and teonaoers. 

2 = The author of ona book liked children and teenagers better. . 

3 = The author of one book was I'.novm better. ' * 

4 = The author of one book v/as paid move for writing the book. 

(48) Which of the follov.'ing family mambars needs the most protein? 

1 = 10-year-old daughter who takes ballet 

2 = 15-ycar-o1d son v/ho plays fcotball 

3 = 35-ycar-old mother v.'ho is pregnant 

4 = 37-year-old father \:-ho is a fai-:Tior 

(49) If fruits are preserved by freezing, which of the following characteristic.-; 
usually is changed? 

1 = Acidity 

2 = Digestibility 

3 = Nutrient content 

4 = Texture 

(50) Which of the following foods is the main ingredient used in the manufacture of 
imitation bacon? 

1 = Beef 

2 ^ Corn 

3 = Milk 

4 = Soybeans 

lie 
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(51) One family bought a big box of a new dry cereal because it had a prize in the 
box, but no one liked the cereal. What should they do next time they want to 
try a nevi cereal? 

1 - Buy a cereal that looks like one thc^y have tried before. 

2 = Buy a cereal they can cook. 

3 = Buy a small box of the new cereal • 

. 4 = Do not buy cereal with a prize in the box. 

(52) Which of these fast-food meals would provide the most nutrients? 

1 = Chicken, mashed potatoes, and roll 

2 = Hamburger, french fries, and Coke 

3 = Hot dog and milk shake 

4 = Sausage-cheese pizza and salad 

(53) Vlhat is the main reason that people in Iowa do not eat as much seafood as the 
people in Florida? * 

1 = Fresh ocean fish are expensive because they have to be shipped long distances, 

2 = Many people in lov/a catch their own fish in local' lakes. 

3 = Most people in Iowa do not like seafood. 

4 = Polluted water in Iov;a has caused a shortage of fish. 

(54) Which of the following foods contains the most iron? 

1 = Cake 

2 = Hamburger 

3 = Milk 

4 = Pineapple 

(55) llhat probably v/ould happen if people in the U.S, ate more vegetable protein and 
less meat? 

1 = Meat prices would go up, • / 

2 = More food would be . available to send to hungry people in other countries. 

3 - People would not be as healthy. 

4 = There would not be enough food for animals in the U.S. 

(56) Which one of these people v/ould need the most food? 

1 = A baby 

2 = A 6-year-old child 

3 = A 10-year-old child 

4 =^ An adult 



(57) What is the most likely reason that some young people do not eat many hinds of 
vegetables? 

1 = Their families cannot afford many kinds. 

2 = They cannot got many kinds in the grocery store. 

3 = They do not know how to cook many kinds. 

4 = They have not learned to like many kinds. 

(58) Why are nitrites used in ham and bacon? 

1 = To add flavor ajid color and prevent bacterial growth 

2 = To improve the vitamin content 

3 = To. increase the tenderness of the product and reduce time required for cooking 

4 = To speed itp the curing process 
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(59) Uhat is a major reason that children choose to eat candy, potato chips, and Cokes 
even though they knov/ these foods are not the most nutritious snacks? 

1 = Their parents tell them to eat these foods. 

2 = These foods always are cheaper than more nutritious snacks. 

3 = These foods -are easier to digest. 

4 = They like to eat the same foods their friends do. 

(60) How important is it for people in the U.S. to use vitamin and mineral supplements? 

1 = Essential for everyone because the food is processed highly ^ ] 

2 = Necessary to ensure that the diet contains enough of the B vitamins 

3 = Not necessary if the diet is planned very v/ell ' 

4 = Of little use because synthetic vitamins are not effective 

(61) What nutritional advantage does an expensive piece of steak have compared to a 
cheaper piece? 

1 = It probably has less fat than the cheaper piece. 

2 = It probably has more protein than the cheaper piece. 

3 = It probably has more vitamins and minerals than the cheaper piece. 

4 = It probably has r*o nutritional advantage over the cheaper piece. 

(62) Which of the following foods provides enriirgy but not many nutrients? 

1 = Carrot sticks 

2 = Celery with cheese ' • 

3 = Hamburger 

4 = Koolr-Aid 

(63) There has been heated debate about possible banning of Additive A in all food 
products. Althouqh Additive A may be harmful to humans, several groups have 
protested the hun". Which of the following groups has a logical argument rather , 
than a selfish interest? ' 

1 = Drug companies that manufacture Additive Aand claim they have found from 

their research that it is safe for fiumans 

2 = Food companies that use Additive A in their products 

3 = Medical authorities that argue that the alternative may be more harmful to 

some people than Additive A is 

4 = Consumers that enjoy food products containing Additive A 

(64) Three students compared what they ate for breakfast. Karen had a hard-cooked egg, 
tomato juice, and cereal with milk. Bill had a hamburger and a banana milkshake. 
Pat had toast and orange juice. Who had nutritionally balanced breakfast(s)? 

1 = None of the students 

2 = Only Pat 

3 = Both Karen and Bill 

4 = All the students 

(65) Uhich of these foods should be cooked before it is safe to eat? 

1 = Cabbaqo 

2 - Egg ' 

3 Groen bennr, 

4 ^ Spinach 
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(66) Vlhat foods are needed by a 3-nionth-old infant? 

1 = Breast milk or forinula only 

2 = Breast milk or formula and enriched cereal 

3 = Enriched cereal, pureed vegetables, orange juice, 

4 = Some foods from each of the Four Food Groups 



and milk 



Use the following package label to answer Questions 67 and 68 : 
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. CF lUS li.i:. RDA fo:i VKIa f:u;P.ri?iT 

•jro3ot.*iieii;. 

f-rrr'ULAn FtAVOF' {^jGnEOiEriTs- specially pnon^ssHO rolled oats, sj^lt. calcium CAP.nofuTr rA 

S'.J'jhli C.r C/iC!UM> \7GETr.L*LE isUM CAf X:-,:? L fLAVOn, V!TAM::J A i AlVilTATE. REDUCCO WSiU. fMAi.lf.'AMir.t 
0:::r Cri:-:i U Vn'A.-.;i?fS» FYRli:t)K!:ic MYOrOaiLGfUiJa (O.'.'S Or TaE -J VtrA.\:i?iS). TrMA.V.ifi! MO.'iO.'ilTP.ATE. 
K'tO'U'.VL-I. FCLJC AC: J. 

c^:*^^"^•'O^J OPtc^ i::GP.EnjEfJTS: specially PPOcr*^s=n rolled oats, sugah salt, calcium 
r-.:^"0*i\TE lA b'nup.c- cr c.^iciiiMi vEi-ETAnLR oum. cif:;;A*.:o'; ^;rLfnAi spice FLAvor.ira. CAiv.MiL 
n./.v;}.i viT/:.:'.?i a p\r:i7ATc. pfduced \'t\ou. u\mvMii)c \o::z o? t;:e n viTr/ir;?;} ^•v^rCO.■■.:rJE nvu;»o- 
c: j.O'^JlM (c::2 C/ liv v:r;.:::NSj. TW'AiMUii: MO.\'0:;i!f:xu". fMi>i'auin. folic ado. 
Ar!r?r?::?Ai r.iAPL^. r^'ov'.v SL'f^An i.*:nri:D!CMT.s: srEniALLV rnochssfn pomfd oats. .su«':Afi 

ARrir'DAL FLWaili. S:^It. C.M.CIUM CARQCI.'ATE (A L'^Vi'.Cu CP CA;C!tlM). VEf.fcfARif. GU'1 VlfAV»l.'l A t^ALI ll; 

TAi£ ir.'Z'i .':'ACi?.'.-v:ir»= (0\'? Or tk- p. vii/.'^f.-si. pvi^iOoxiKH liVijp.ociLOaiOE (O;.: Cr tmj n 

vn;.:*:'::s;, Ti;:;\\:iM3>/.c;;o;;jTn>TE, ftiuoHAVj.-i. rcii<: 
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e V!T/.:.:!::S) PYr;r:o.:..:= K*i:.riOc:ao.*^»U; (o:::- c? ua n vii.-wir.'Si Tf;!/.:,:!:.L i/.o.*:o:;iTf!ATc. i::uorLAV}fi. 
fouc Ao: J. 



(67) Which of the follov;ing conclusions about the products is most accurate to reach 
from the information on the package label given above? 

1 = All four products are good sources of vitamin D. 

2 = All four products provide the U»So RDA for vitamin Co 

3 = Product A is better than Products B, C, and D for a person on a v/eight- 

reduction diet. 

4 = Product A is better than Products B, C, and D in protein contents 

(68) Which of the following conclusions about the ingredients of these products is 
most accurate to reach from the information on the package label given above? 



1 
2 
3 

ERIC 



All four products have more oats than any other ingredient. 
No artificial preservatives, flavors, or colors have been used, 
The cereals are A0% sugar. 

The products naturally contain many of the B vitamins. 
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(69) What are the nutrient needs of a pregnant teenager? 

1 = Less than those of other teenage girls her age and size to avoid excessive 

v/eight gain 

2 = More than those of other girls her age and size to meet the additional needs 

of pregnancy 

3 = The same as those of a teenage boy of the same size to give her energy for 

growth 

4 = The same as those of any other pregnant woman to meet the standard needs of 

pregnancy 

(70) Which of the follov;ing foods provides the most vitamin 6^2*^ 

1 = % cup turnip greens 

2 = 1 cup v/hole mil k 
3=1 raw carrot 

4= 1 slice whole wheat bread 

(71) What is the accepted relationship betvjeen nutrition and cancer? 

1 = A good diet will prevent cancer but not cure it. 

2 = Cancer can be cured with vitamin 

3 = The incidence of some cancers is related to amount of fat in the diet. 

4 = There is no v^elationship between nutrition and cancer. 

(72) What happens to the oxtr?, protein you net in a high-protein diet if you are 
getting enough calories v.o iTieet your energy needs? 

1 = It is changed tc body fat and ureao 

2 = It is excreted as protein • 

3 = It is stored as pvoto'In in tfie liver- 

4 = It is used to increase muscle. 

(73) How do iron needs of boys and girls change as they become teenagers? 

1 = Both boys and girlr. need more 1ron« 

2 = Boyf> nc^c^d more iron and girls' needs do not change- 

3 = Girls n3cd nore iron and boys' nrfods do not change « 

4 = Neither boys' nor girls' needs change. 
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SECTION IV 



DLvcctions: Foy^ each item in this section (Questions lA-^-iA)^ make an "X" in the 
blank by the eategor'y which beat describes yen or jjour situation. 

(lA) At what grade level (s) do you teach? 



(Codes) 



(1) Yes 


(2) No 


Grade level 






1 






2 






3 






4 






5 






6 






7, ' 






8 i 






9 






10 






11 






12 



(101) 
(102) 
(103) 
(104) 
(105) 
(106) 
(107) 
(108) 
(109) 
(110) 

(111) 
(112) 



(2A) Which of the following describe(s) your training in nutrition? 



(1) Yes 


(2) No 


Type of background 








I took one or more regular college courses 
in foods and/or nutrition. 


(113) 






I studied nutrition as a part of one or more 
other college subjects. 


(114) 






I attended nutrition v/orkshop(s). and/or. 
inservicG training course (s). 


(115) 






I studied nutrition in junior high school 
and/or hi gh school - 


(115) 






I learned about nutrition on my own. 


(117) 
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(Codes) 

(3A) What Is the highest degree you have obtained? 

B.A. or B.S. 

M.A. or M.S. 

Ed.S. 

Ed.D. or Ph.D. 

.. Other (Specify: 

TKreations: For Quec*tion -'lA^ makit ayi "A'" in iycK^h^ catrnc>pif that describes your* 
sitiiLXiioyi. 

(4A) What subjects do you teach and in v/hich do you include nutrition as part 
of the subject? 



Subject 

i 


(1) I teach 
thi s subject. 


\C ) i 1 IIL 1 Uuc 

nutrition as part 

OT Lillo bUUJcL-U* 


Reading 




M 1P>^ 


Engl i sh/LoMrjucicjo cirLs { 




MathGina ticf; 






Art 




(121) 


General health education 




(122) 

i 


General scienco 




(123) 


Social studies 




(124) 


Physical education 




(125) 


Home economics 




(126) 


Biology 




(127) 


Psychology 




(128) 


Chemistry 




(129) 


Other science (Specify: ) 




(130) 


Other (Specify: ) 




(131) 



'} IT ■■ 
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(K2) 
(K3) 
(K4) 
) (K5) 
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Dii'cd^ioni^: .''or caah v tow hi f^hic r.r.-'lii n {\^.i!i.'.r.H.ons M--o/Jj hn^i.l:i your rmro7ise. in 

the hl^nk pvoriJcd bcUM thr fli-m. (Codes) 

(5A) How many years of teachinci experience have you completed? 

years- ■ ' (LM) 



(6A) Hhat changes, if any, would you like to make in the food service program 
at your school ? 



THANK YOU FOR COMPLETING THIS QUESTIONNAIRE!' 



352 
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THK UNlVl llrfllN Vt NNI Sllir 
i'.>(it,H|i; .»r I .rucifon • iint»*.»L» i .1... .i'«»o » n— »!;ui m KM 
KNOXVu.li:, il.NM-S'.'M 

r^lHiTiON iOUCAIiON ntOACI."-. »«W (.ttv -iOMK.;* lO:N- 

Dear Food Service Manager: 

Thaulc you for becoming an important part of ouv evaluation of the Tenness ie 
Nutrition Education and '.rtiiniui; Progrnm (Hi-.T). By compifitinn the attached quiction- 
naire you will bi;: helpini^ u;-. make nurc Uhi.c the Tenne.rsea MET proj'.ram is aceom )3.ishiu3 
its goals. 

The foremost NET f»bal' is to assir.c Tenuessee'o children and youth to undectstand the 

relationship of feed and nutrihion to total health, and to put this laiowled^e into, prac- 
tice in the selection of a nutvitiouu diet. 

Other NET goals include:- 

(1) providinji Tannes^.ce' s teachers v/ith accurate and current information 
about nucrltion and human hcinlth, 

(2) Jnprovin?/, T.h.i qur.l.Uy .md apneal of foods jerv\:d in iscliool food 
GC^rvice pro."ram:] r.h-jouf-h.Mic 'rt^iTii-r-:''..''e.. and 

(3) achicvin? school, lion?, aiu'. co;miia /.cy r.i'pport iior a cooperative pro- 
grcn of nutritica o.Ui»:aL:*y.i. , 

Durini': thct coinirv. year.T. V..Mn!';!SCL- iK'.T, a prc?:'.L'»''!i i^pnraaod with federal iTuiuh:, i;ill 
of fir !:orl:?;hopa J.iul olIio. c-.hr.:;'.r. Ioili.I .•r.n^rrlL't'.ro:: d.».n i^-.uuu » •> nrt;:i::r. rt:ach<'i,"f;, food 
cervico parr-oiinel, adwiivir.trai'o:-;^ .-md parent;; In pi'OviiUn", fl'-^ ho.nt po.';s U)l u nuJ'.rlr.ioii 
cduc a t ion and s i: ht">o 1 foe li ;i o r v \c. tt 1: c i: 'i*. •: in."' : ; l* . r : ; .UUI l ;:u .n r* I y'o u r )i . Ar. f iV a 1 1 1 a t'.o r? ; * ;e 
hope CO asaesi: thu ef vect?.vct^c:v; oi; Chnt i::-alul:i". ei/ori; by oorioarinj; tho hnowiodf'c of, 
and atcituc'.cs to'.rard, t>ia::ir.j.e.T :^nd I'ono i:crvic-.: i.-::i)::oo;tc i by a rp.prn.senriative fiiv.:.-.3\n or 
studento, teacher:;, feed eeir/iea pa?:cc;inal. 5dMiui:»I:rar::rs, and parents ]*P<)j;v7 with zi'r 
knov7ledne and attitudes iii l'i::--jL-a yanv:;. Xn'r. ro.lay'f^ r.nmple '..'a' re aahl:v^ you^to nrcvidfi 
you or others associated vl't.\\ yjiii: cci'.ool i::LlI ba acr.r.d ro conplete the rama qaenuior.nair 
next year to prov^.de the 19fil jauple. Cor.«i\'^i-iaoii of ocoL-en ooralned in iPOt) and in 
V7ill give us inportanc irif orr»ai:ion aboef. tha ef i:ectivc:ia;ia of training i;oi:!;ohops plant-ind 
for Summer 1?80. 

Please feel free to a;isv.'er each queotion honaotly. JJeithor your nane nor the na-:2 
of your school i;ill be iised in tha analyoi^t of rc;^pOiiner, — va need only to obtain a crT.plc 
of nutrition kno-rlcdge and af.tir.vrlcs; tlvat io rcpi.ocenrairivo of the State. P.etui-n- of rhin 
questionnaire signifies ycur willingncon to parniciparc in thp. V.V.I evaluation. 

Please complete the aCca^ihed ones tionna ire and rGlur u in jficalcd envelope _co. vin^v 

principal (or other deoij^nated contact person) in tir«e for it to be piched up by Vha V.ZZ 
field assistant \i\\o \iilX visit your ^fhool in the ne?:t fci; days. 

THAiC;: YOU Vnr.Y much von f^n\KlV.C»'-\OVl\ Tr::r: l.'ITil us to bcnl-rit the Ku trie ion Educe tic n 
ProitraLi iu TcnncJi.'Tce. . \ 
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SECTION I 

Di2\:ctions: For each -item 'in this section ((^uostio?7S mark the circle on your' 

answer sheet lohich uidiaates how you raalla fenl about the stataaent^ using the 
followina iicale: ■ 

1 = Strongly diiKigrea 

2 = Mildly dinacjrcci 

3 - ihhlciiUlcd 

4 ~ /V/./.tZ/..-/ iunw: 

(1) In general, I am satisfied with the extent of my knowledge about nutrition* 

(2) In general, I am satisfied that the othe r food service workers in my school 
know enough about nutrition. 

(3) I am satisfied with the food service program in my school o 

(4) School food service personnel should be responsible for planning the food 
service program in the school. 

(5) School administrators should be invovled in planning the school food service 
program* 

(6) Teachers should be involved in planning the school food service programo 

(7) Students should be involved in planning the school food service program. 

(8) Parents should be involved in planning the school food service program. 

I 

(9) I would attend a nutritioh training course offered in the summer by the State ^ 
Department of Education (college credit available at my own expense). 

(10) I would attend a nutrition training course offered in this area during the year 
by the State Department of Education (college credit available at my own 
expense). 

(11) I v/ould attend a nutrition training course provided by the State Department of 
Education as a noncredit workshop taught in this area during the year (inservice 
credit available). 

(12) I v^ould attend a nutrition training course provided by. the State Department of 
Education as a noncredit v/orkshop in the summer (inservice credit available). 

(13) The Youth Advisory Council (VAC) is a good means of involving students in the 
scool lunch program. 
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^ lhhL\i^drd 

(24) I like to keep up with new information about foods and nutrition. 

(25) It bothers me to think about the food problems of people in other countries o 

(26) I like to find out about the backgrounds of people who give advice about food 
and nutrition. 

(27) Information about nutrition is one of thn most important things students learn 
at school. 

(28) Helping the students, in my school think about how eating behavior affects other 
people is one of \ny most important responsibilities as a member of the food 
service staff. 

(29) I like to eat a variety of foods every day. 

(30) Ensuring food safety is one of my most important responsibilities as a food 
service worker. 

(31) Students should have their favorite foods served in the school food service 
program rather than being served now foods. 

(32) I enjoy learning new ways to prepare food. 

(33) It bothers me when the mv^als served in thn school lunchroom are not interesting 
and varied. 
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SECTION II 



Direa t-iona : Fov each item in thiii section ( <.intit.yt ionu S4'-fi7), mayk the civcle on youp 
answo}* sh<iet which indi^atcu hou) frequcntl -ii tjou (oi' in tsome oacea the shidents in youv 
aahooL) engaga i>i the hehaviov dssarihcd -in tliut e>tatnniont, uaincj the foUoxaing scale: 

^ 1 = NCihiV 

2 = Seldom 
2 = Sometimes 
4 = Utni.i'Llij 



(34 
(35 
(36 
(37 

(38 

(39 
(40 
(41 

(42 
(43 

(44 

(45 
(46 
^47 



Students in my school are encouraged to suggest menu itemSo 
Students in my school make posters for the cafeteria. 
Students in my school serve on taste panels. 

Students in my school are encouraged to suggest lunchroom policies or food 
service procedures. 

Students' opinions are considered in deciding what foods viill be served in 
the food service program in my school. 

Students in my school volunteer (unpaid) to help clean the cafeteriao 

Students in my school volunteer (unpaid) to help in food preparation* 

Students in my school do special studies related to the school food service 
program (eog., plate v/aste studies). 

I assist the teachers in my school in teaching nutrition. 

School food service personnel are responsible for planning the food service 
program in my school. 

School administrators are involved in planning the food service program in 
my school . 

Teachers are involved in planning the food service program in my school. 
Students are involved in planning the food service program in my school. 
Parents are involved in planning the food service program in my school. 
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1 = 

'6 = Soma t ''"ICS 
4 = Uaioilf.:i 

(48) I try to eat foods v/hich will be best to keep me healthy. 

(49) I try to set a good exainplo for thc^ i;tiKieivi-.s in my r.cliool with the foods I 
eat. 

(50) I encourage the students in my school to try foods th«y have not eaten before. 

(51) I get u.s_eful information about foods and nutrition from TV. 

(52) I try to help the students in my school develop good eating habits. 

(53) I v/ork with the other personnel in my school in planning our nutrition education 
program. 

(54) I try to get the students in my school to think.about the food problems of 
other people. 

(55) I try to make msaltimc pleasant for the students in my school, 

(55) I encourape the students in my school to oat a variety of foods every day, 
(57) I try to find out about the food prcifercnces of stud-nts in my school. 

4 
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D-iractions: Fov each item In thia section (QuaDttons 1^3-^87)^ mark the aivcle on your 
answer sheet which corresponds to the hci\ b Onoot aorrcot) of the- four x*eapo7ise choices. 

(58) What is the best way to get all the nutrients you need every day? 

1 = Drink lots of milk. 

2 = Eat different kinds of foods. 

3 = Eat lots of meat. 

4 = Take vitamin .pills. 

(59) Why are fast-food restaurants often cheaper places to eat than other restaurants? 

1 = Their food is low in nutrients and calpries. 

2 = They have very few expenses. 

2 = They provide few customer services. 

4 = They usually are located in lov/-rent areas. 

(60) Which of the following foods contains the most calories? 

1=1 dinner roll 
.2=1 Cup whole milk 
3=4 ounces of steak 
4 = 10 potato chips 

(61) Why might two foods and nutrition textbooks have different information on 
adequacy of nutrient intake of children and teenagers? 

1 = The author of one book had more recent information on food habits of 

children and teenagers. 

2 = The author of one book liked children and teenagers better. ; 

3 = The author of one book was known better. ' / 

4 = The author of one book v/as paid mora for writing the book. 

(62,) Which of the following family members needs the most protein? 

1 = 10-year-old daughter v/ho takes ballet 

2 = 15-year-old son who plays football 

3 = 35-year-old mother who is pregnant 

4 = 37-year-old father who is a farmer 

(63) If fruits are preserved by freezing, which of the following characteristics 
usually is changed? 

1 = Acidity 

2 = Digestibility 

3 = Nutrient content 

4 = Texture 

(64) Which of the following foods is the main ingredient used in the manufacture of 
imitation bacon? 

1 = Beef 

2 = Com 

3 = Milk 

4 = Soybeans 
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(65) One family bought a big box of a new dry cereal because it had a pri7.e in the 
box, but no one liked the cereal, llhat should they do next time they want to 
try a nov/ cereal ? 

1 = Buy a cereal that looks like one they have tried bafore. 

2 = Buy a cereal they can cook, 

3 = Buy a small, box of the new cereal. 

4 = Do not buy cereal v/ith a prize in the box. 

(66) Which of these fast-vood meals would provide the mast nutrients? 

1 = Chi\:kon, mashed potatoes, and roM 

2 = Hamburgor, fretich fries, and Cokci 

3 = Hot dog and milk shake 

4 = Sausage-cheese pizza and salad 

(67) What is the main reason that people in lov/a do not eat as much seafood as the 
people in Florida? 

1 = Fresh ocean fish are expensive because they have to be shipped long distances* 

2 = Many people iii lov/a catch their ov/n fish in local' lakes* 
' 3 = Most people in lov/a do not like seafood. 

4 = PollutGd v/ater in lov/a has caused a shortage of fish. 

(68) Which of tiiCjt fcVlowinc] voods contaii^.s ti\ct most iron? 

1 = Cairo 

2 = Hamburoer 

3 = Milk 

4 = Ptneapplo 

(59) Ifhat probably v/ould happen ir people in the? ILS. ate more vegetable protein and 
less meat? 

1 = Meat prices v:ould go upu • / 

2 = More food v/oulu be available to soiui to l^ungry people in other countries. 

3 = People v.'oul.d not be as healthy, 

4 = There v;ould not be enough food for animals in t!ie U.So 

(70) Which^ one of those people v;ould need the most food? 

1 = A baby 

2 = A G-vear-old child 

3 = A 10-yeur-old child 

4 = An adult 

(71) What is the most likely reason that some young people do not eat many kinds of 
vegetabl es? 

1 = Their families cannot afford ma?iy kinds. 

2 = They cannot get iiiany kinds in the grocery store. 

3 = They do not knov/ how to cook many kinds. 

4 = They have not learned to like many kinds. 

(72) Why are nitrites used in ham and bacon? 

1 = To add flavor and color and prevent bacterial grov/th 

2 = To improve the vitamin content 

3 ~ To ii^crease the tenderness of t!ie product and reduce time required for cooking 

4 = To speed up the curing process 
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(73) What is a major reason that children choose to eat candy, potato chips, and Cokes 
even though they know these foods are not the most nutritious snacks? 

1 = Their parents tell them to eat these foods. 

2 = These foods always are cheaper than more nutritious snacks. 

3 = These foods are easier to digest.. 

4 = They like to eat the same foods thsir friends dr ^ 

(74) How important is it for people in the U.S. to use vitamin and mineral supplements? 

1 = Essential for everyone because the food is processed highly 

2 = Necessary to ensure that the diet contains enough of the B vitamins 
3= Not necessary if the diet is planned very well 

4 = Of little use because synthetic vitamins are not effective 

(75) iJhat nutritional advantage does an expensive piece of steak have compared to a 
cheaper piece? 

1 = It probably has less fat than the cheaper piece. 

2 = It probDbly has more protein than the cheaper piece. 

3 = It probably has more vitamins and minerals than the cheaper piece. 

4 = It probably has no nutritional advantage over the cheaper piece. 

(76) Which of the following foods provides energy but not many nutrients? 

1 = Carrot sticks 

2 = Celery with cheese 

3 = Hamburger 

4 = Kool-Aid 

(77) There has been heated debate about possible banning of Additive A in all food 
products. Although Additive A may be harmful to humans, several groups have 
protested the ban. Which of the following 'v^oups has a logical argument rather; 
than a selfish interest? 

1 = Drug companies that manufacture Additive A and claim they have found from 

their research that it is safe for humans 

2 ^ Food companies that use Additive A in their products 

3 = Medical authorities that argue that the alternative may be more harmful to 

some people than Additive A is 

4 = Consumers that enjoy food products containing Additive A 

(78) Three students compared v/hat they ate for breakfast. Karen had a hard-cooked egg, 
tomato juice, and cereal with milk. Bill had a hamburger and a banana milkshake. 
Pat had toast and orange juice. Who had nutritionally balanced breakfast (s)? 

1 = None of the students 

2 = Only Pat 

3 = Both Karen and Bill 

4 = All the students 

(79) Hhich of these foods should be cooked before it is safe to eat? 

1 = Cabbage 

2 = Egg 

3 = Green beans 

4 = Spinach 
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(80) What foods arc needed by a 3-nionth-al d infant? 

1 = Breast milk or formula only 

2 ^ Breast milk or fonniila and enriched cereal 

3 = Enriched cereal, pureed vegetables, orange juice, and milk 

4 = Some foods from each of the Four Food Groups 

Use the following paokaga labi2l to amiwer iiueonions 81 and 82: 

tiOTnmoN wjfop:: uTicrj per ssPA ina 



SERVING SIZF 
\\ P/.rKfc""'! 



" i. iN *' . or? 



' ^"»»*'V . I sue 



(Product A) (Pr^u9^^ B) '(Pr.o44>^t C) (Prpjd.i^Qt D) 
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viV-/*!ii'M Ti.v.:':::j :.-l::!;.jt;:;7i;. r::'^Dri^.\t:j foi!0/.v:o 

n \:t,/ -ri:;:. f'V::-::;.;:;;: :n orxiMo:;!:': lO:.- c: r.:r i- v;ir:.:-r:^;^. vi:i.. .:.-:L :-'y::.;::-:i'\t. r;U:nrLA/..i. 
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(81) Which of the follov7lng conclusions about the products is most accurate to reach 
from the information on uhe package label given above? 

1 = All four products are good sources of vitamin D. 

2 = Alt four products provide the ILS. P.DA for vitamin Co 

3 = Product A is better tlian Products B, C, and D for a person on a v/c.nht- 

reducuion diet. 

4 = Product A is better than Products B, C, and D in protein contenL. 

(G2)lJhich of the follov/ing conclusions about, the ingredients of those products is 
r.;ost .Acc:ura1;e to reach from the infor.pation on the pnuluigc label given above? 

1 = All four products have more oats than any other ingredient. 

2 = No artificial preservatives, flavors, or colors have been used. 

3 = T.he cereals are ^OZ sugar- 

^ 4 = The products naturally contain many of the B vitamins • 

ERIC ^Si 
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(83) From which food group of the U.S. Department of Agriculture Daily Food Guide 
would a teenager not need to select at least four servings per day? 

1 = Bread and cereal group 

2 = Heat group 

3 = Milk group 

4 = Vegetable and fruit group 

(84) Which of the following probably would be the best source of information about 
the nutritional value of different cereals? 

1 = An advertisement in a newspaper 

2 = A booklet prepared by a cereal company to give information about its products 

3 = A newspaper article by a nutritionist 
. 4 = A science textbook 

(85) What are the nutrient needs of a pregnant teenager? 

1 = Less than those of other teenage girls her age and size to avoid excessive 

v/eight gain 

2 = More than those of other girls her age and size the meet the additional needs 

of pregnancy 

3 = The same as those of a teenage hoy of the same size to give her energy for 

growth 

4 = T.he same as those of any other pregnant woman to meet the standard needs^ of 

pregnancy 

(86) Which of the following nutrients is most likely to be lost in cooking fruits and 
vegetabl es? 

1 = Calcium 

2 = Iron 

3 = Vitamin A • / 

4 = Vitamin C 

(87) Which of these cafeteria meals v/ould provide t!ie most nutrients? 

1 = Chili, potato chips, and iced tea 

2 = Cream of celery soup, cherry pie, and milk 

3 = Spaghetti, french bread, and orange drink 

4 = Turkey sandwich, orange, and chocolate milk 
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SECTION IV 
■ ■ . y. 

(88) Does your school have a Type A sclu;o1 'lunch pronrain? 

(89) Does your school have a fast food line? 

(90) Does your school have a salad bar? 

(91) Does your school have an offer vs. serve plan? 

(92) Does your school hnve a special nn'lk fjroaram? 

(93) Does your sch.ool hava a breahvast proiiram? 



O}:^:::^!" irlu^ci' xc'^dcu: 'h:dic^:-'tc^ the ri,^\tcH'\\;c \'i ^louv iWihool that eat hmoh 



(94) About v/hat percentage^ of students in your school usually bring thoir lunches? 

(95) About what percentage of students in your school usually leave the school grounds 
for lunch? 

(96) About v.'hat percentacie of students in your school usually eat the plat e lun ch in 
the lunchroom? 

(97) About what percentage of students in your school usually eat from the fast_foqc[ 
1 ine in the 1 uncliroci:i? 

(98) About what percentage of students in your school usually cat from the salad bnr 
in the lunchroom? 

(99) About v;hat percentage of students in your school usually eat lunch from Col'.e 
and candy machines? 

(100) About what perccntanr^ of studontr, in your school usually skip lunch? 
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Directions: PkT'* *:ach : tetn In this seotiini (i^noi^t i.o>ii: ^ nuxke. an "X" !n Ihr blank 

hu the> v-virt?ai9i"7 which describes ifon bdit^ 

(Codes) 

(lA) What is your position in the school food service program? 

Food service manager (local) (Al) 

Food service supervisor (system) (A2) 

Food service worker (local) \ (A3) 

. Other (Specify: [ ) (A4) 

(2A) Which of the following describe(s) your training in nutrition? 



(1) Yes 


(2) No 


Type of background 






I took one or more regular college courses 
in foods and/or nutrition, 






I studied nutrition as a part of one or 
more other college- subjectSo 






I have attended nutrition workshop (s) 
and/or inservice training course(s). 






I studied nutrition in junior high school 
and/or high school , 






I learned about nutrition on my own. 



(3A) What is the highest level of education you have complGted? 

Less than 12 years (less than completion of high school) 

High school diploma or GoF.D. — 

Technical degree (e.g., A.D., A.A.S.) 

B.A. or B.S. 

M.A, or M.S. 

Ed.S. . 

EdoD. or Ph.D. 

Other (Specify: ^ ) 



(101) 

(102) 

(103) 

(104) 
/ 

(105) 



(Kl) 

(K2) 
(K3) 

(K5) 
(KG) 
(K7) 
(i'C) 
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~tiic blank py'ovidad holc-';j thn Quat-ticK-i. 

(Codes) 

(4A) How many years of food service experience have you completed? 
. years (LM) 

(5A) What changes, if any, would you like to make in the food service program 
at your school? 



THANK YOU FOR COMPLETING THIS QUESTIONMAIRE! 
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KNOHViuit '•f,rv'Nui;:.i P a/oui 

Dear Food Set vice VTorker: 

Thanlv you for* becomlne an Important part of our evaluation of the Texinessoe 
Hutritloti Education and Training Program (NET). By completing the attached questlon- 
luilre yoii \rlll be helpins us make uure tlmt the Tennesssce MET prosrani is acconpllchlns 
Its goals. 

The foremost NET j»oal is to assise Tennessee's children and youth to understand the 
relationship of food and nutrition to total health, and to put this knoi;l edge into prac- 
tice in the selection of a nutritlour* diet. 

Other NET goals include: 

(1) providing Tennessee's teachers with accurate and current Infonnatlon 
about nutrition and huTaan health, 

(2) Inprovinf; the quality and appeal of foods served in school food 
service prcgViimi; chroujhouC Toniiess:ei* , and 

(3) achieving school, hone and convnunity support for a cooperative pro- 
giran of nutritlnii etlucation. , 

During the coialn?, yo:\rr. Tennessee HET, a pro^ran operated v/lth federal funds » will 
offer xjorhshops and orher educational experiences der.lj?.riud to assist teachers, food 
service personnel, adrainlstrators and parents in providing the best possible nutrition 
education and school food service for Tcnnorsee'w childrGa and youth. A'.: iivaluators ue 
hope CO assess Cho effectiveness c.f that trninlni; effort by comnnring the Unowledge of, 
and attitudes touard, nutrition and food so.rvlcci cy.presfssd by a representative sa.Tinle af 
students, teachers, food cervlcc personnel, atlinlniaCvator.i, and parents torl .v; witlt r.h'iir 
knovjlcdge and attitudes in future ycr.vo. It's today 'r* sr.mnlo w.i're aching 7011 to provide 
you or others associated vjith ycur school \rlll be nr.Ucd Lo ccnnlate the r.i^iae queotionr.^ir 
next yenr to provide the X9C1 sriziplc. Comparison of scores obtained in 1?C0 and in 1931 
will Siva uc Important infomation about the ef f activcr.Gsa of training ijorhshopc planned 
for Summer 1980. 

Please feel free to answer each question honestly. Keither your naztm nor the nr.r.«2 
of your school will be used in ths cnalysio of responscss — we need only to obtain a scnple 
of nutrition hnowledgc and attitudes that Is representative of the State, Return of this 
questionnaire signifies your willingness to participate in the MET evaluation. 

Please complete the attached questionnaire and return in sealed envelope £0 ymi£ 
principal (or other designated contact person) in time for it to be ^ilcUed up by the !!ET 
field assistant v;ho will visit your school in the ne^rt few days. 

niAHl'^ YOU VERY MUCH FOR SHARIWG YOU?. TIME WITH US to benefit the Kutritlon Educaci.-.n 
F.-ograin in Tennessee. 

Sincerely, 

TruJ.y v.*. L'.inta 

Iir.T r.valuncion Director 
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SECTION I 



Dix*cctions: For each -f.tem 'In thiv :':v?t7.c^H (Qucsitioiir, 2-23)., tnai'k the civcle on your 
anaver sheet which Indioatot^ how yon rcaii ij j \\:f\ about Lha statement y unbu} th^ 
foZtoiO'i7ig scales: 

1 - StvoYKjlij d'Lsagveoi 

;B = M'LldV.j dir.agr*ee 
3 ^= Ihhl'U-ildcul 

5 - *rTt. ong'hj agree 

(1) In general, I am satisfied with tho oi'stont of my knov/ledge about nutrition. 

(2) In general, I am satisfied that the othor food service workers in my school 
knov; enough about nutrition. 

(3) I am satisfied with the food service prngrnni in my schooK 

(4) School food service personnel sliould be responsible for planning the food 
service progrcim in t!:e school. 

(5) School adininistrntorn should be invovled in plnnnitin the school food service 
program. 

(5) Tcachors r:l:ouK! be Involved in plaiinisuj sciioo! fc-od service programo 

(7) Students should be vnvolvcd in pluninnrj the school rood service progrnm. 

(8) Parents should be involved in planning the ?.chonl fond service program, 

(9) I v/ould attend a nutrition training course offered in the su mmer by rhe State 
DepartiMC-nt of Education ^colloge credit avariciblr? at my own (iMpen5:a). 

(10) I v;ould attend a nutrition training course ofvored in this area during the year 
i\y the State Departirert of llducaticn (college credit available at my oun 
expense). 

(11) X v/ould attend a nutrition training course provided by t!ie State Department of 
Fducation as a noncredit i:ori:shop taught In this area du ring tlie year (inscrvice 
cred'it available)^ 

(12) I v;ould cittend a iiutri.-.ion tra-:iv?ng course provided by the State Department of 
Education as a noncvedit v:or!'.shop in th.e summer (inservice credit avai i c.ble) . 

(13) The V.Mith Advisory Council (YAC) is a good means of involving students in the 
scool lunch jkrogrouK 
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1 =r stvonglu disagvei'i 

2 Mildly dUagvac 
6 = Undacidcd 

4 = Mildiij agree 

5 = Strongly agree 

(24) I like- to keep up with new information about foods and nutrition. 

(25) It bothers me to think about the food problems of people in other countries. 

(26) I like to find out about the backgrounds of people-v/ho give advice about food 
and nutrition. 

(27) Information about nutrition is one of the most important things students learn 
at school . 

f28) Helping the students in my school think about how eating behavior affects other 
people is one of my most important responsibilities as a member of the food 
service staff,, 

(29) I like to eat a variety of foods every day. 

(30) Ensuring food safety is one of my most important responsibilities as a food 
service v/orker. , 

(31) Students should have their favorite foods served in the school food service 
program ratlier than being served new foods. 

(32) I eiijoy learning new ways to prepare food. 

(33) It bothers me when the meals served in the school lunchroom are not interesting 
and varied, * 
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snvnoM [I 

DCvoctioTiiy : ^''02* each iUm in tliu< naction (Quc.t^C'uni:': rnay*k the civola on your 

ansioci^ sha^t vhi'eh indicata: hoio f-peqv.nnb ly yon (or i^i ncnie cases the studeiitn in youv 
school) engage in the behcwiov descrih.?d i7i that statcsnenbj using the following scale: 

1 - Nevov 
:i - Scildom 
?) - Sometimes 

5 ^ Aliiicys 

(34) Students in my school are encouraged to suggest menu itemSo 
.(35) Students in my school make posters lor the cafetoriii, 

(35) Students in my school serve on taste panels. 

(37) Students in my school are encouraged to suggest lunchroom policies or food 
service procedures, 

(38) Students' opinions are considered in deciding v/hat foods will be served in 
the feed service profirarn in my school. 

(39) Students in my school volunteer (unpaid) to help clean the cafeteria* 

(40) Studonus ill niy scliool volunteer (unprnM) lo help in Tood preparation, 

(41) Students in my school do .special studies related to the school food service 
program (eog., plate waste studies)^ 

(42) I assist the teachers 'in my school in teaching iuitvition* - ; 

(43) School food service |iei'?onnel are responsible for planning the foorl service 
prograiTi in niy school « 

(44) School administrators are involved in planning the food service program in 
my school • .^^ 

(45) Teachers are involved in planning the food service program in my school • 

(46) Students are involved in planning the food service program in my school, 

(47) Parents are involved in planning the food service program in my school. 
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1 = [fever* 

2 - Seldom 

3 - Sometimes 

4 = Usnatlii 

5 = Atioaya 

(48) I try to oat foods which v/ill be best to keep healthy. 

(49) I try to set a good example for the students in my school with the foods I 
eat. 

(50) I encourage the students in my school to try foods they have not eaten before. 

(51) I get useful information about foods and nutrition from TV. 

(52) I try to help the students in my school develop good eating habits. 

(53) I v/ork v/ith the other personnel in my school in planning our nutrition education 
program. 

(54) I try to get the students in my school to think about the food problems of 
other people. 

(55) I try to make mealtime pleasant for the students in my school. 

(56) I encourage the students in my school to eat a variety of foods every day. 

(57) I try to find out. about the food preferences of students in my school. 

• / 
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SECTION III 



Direct-ions: For each item in this sectioji (Qiination^j. lA-oA)^ make an yx^* in the blank 
by the categovn which describes you best* 

(Codes) 

(lA) What is your position in the school food service program? 



Food service manager (local) 
Food service supervisor (system) 
Food service worI;er (local) 
Other (Spoc'ify: " 



(2A) Which of the following doscribe(s) your training in nutrition? 



(Al) 
(A2) 
(A3) 
(A4) 



(1) Yes 



{?.) ilo 



Type of bacl'.^rouncl 



I too!; or.G or iwors rGgular college courses 
in foods o.nd/or niitricion. 



I siUiiJiod nutrition as a part of one oi- 
rr.Qy? othar col i^ne- stibjoctf;. 



I havcj ati-Giniaii iiutritlon •.;ori:sliop(s ) 
and/or iiiSorvicG training coursefs). 



I studied nutritio:i in junior high school 
and/or iii nfi fci;oo i , 



I Ir-arnnd ahuui;- Ivi 0:1 i/a my own. 



(3A) lihat is the highest level of educati en you hav:,' ccmpleted? 

Less than 1?. years (less tiian ccn;pl otion of hicjh school) ■ 

High school dinlcrna cr G.L'.D. 

Technical dagroe (e.g., AJ")., A.A.S.) 

p.. A. or 3.S„ 

M.A, or n.S. 

Fd.S. • - 

Ed.D. or Ph.D. 

Other (Specify: [ ) 



(ioi) 

(102) 

(103) 

(lOA) 
/ 

(10-3) 



(Kl) 
(K2) 
(K3) 

m) 

(KG) 
(K6) 
(K7) 
(I'.C) 
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Direntionii : Fov cwuih item I'n this seation (Quastiona M-SA), write the answer in 
the blank proifuied below the qiiei^tian. 

(Codes) 

(4A) How many years of food service experience have you completed? 

years (LM) 

(5A) What changes, if any, v/ould you like to make in the food service program 
at your school ? ■ 



THANK YOU FOR COMPLETING THIS QUESTIONNAIRE! 
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rHjirtniCN £0«jC.'.ii«iN ^'MojtCis 



Dear Administrator: 

Thank you tor bccoalng an important part of our evaluation of the 'fcnneiisce 
tlutritlon EducaLion and Training; Prop.rnm (NET), By corapletlag the attached quentlon- 
naire you uill be helping us r.iaUe r.ure that the Tcnutt.isee MET program is accomplir.hins 
Its goals. 

The foremost NET goal lu to assist Tennessee's .children and youth to understand tha 
relationship of food and nutrition to total health, and to put this laiov/ledge Into prac- 
tice in the selection of a natuitlous diet. 

« Other NET goals include;: 

(1) providtnc», Tennessee's teachers \/ith accurate and current information 
about nutrition and hur.uui health, 

(2) improving; the qiialicy and appeal ot* foods; serviiJ in school food 
iiorv icL' prn).::;;'.nu''. i.hi'cucliout Tw'nn,':Ji;ce * and 

(3) acUievlu}', rcijool, hone. ;*.nd co-.^niitn Ity support, for a coopcrarivo pro- 
gram cjf nut-ition oduc a Clou. 

During tho comini* years Tennessee MET, a proj»rani operated \7irh federal funds, \/ill 
offer i/orUshops an:! other edact;;ticiiai e^iperlenct'tr. de.r.if.nrd fo nr.nlnt tcacha'js, food 
service personnel, admiuictratiorn and parenCf: in providin,'; j:ho bar»t possible nutrition 
education and school food ser\*ict.-! for TenniVsree'a children 'nud youth. An evaluatoi-s \;s 
hope to assess the ef £ect:iven>-iss of that traininf; effort by comparing thri kuoT/ledgo of, 
and attitudes touard, nurritlon and food service expressed by a ropresentntivn cpcinle of 
students, teacherc, food Ger\.-ice per?oi'»nel, adr.iiniotracors, and pnironCa j;odav ^;ii;h zUr-.f.': 
knov/iedp.e and attitudes in future years. It*s today's samnl:* \;e've ashin:» you to provide:; 
you or others assoclaLcd '.Tith yonr school uill be ashed To conplotc the sama quest :".ann?.i::o 
next year to provide the ITiU prnnle, Corapariron of ticores obtained in 19C0 and in .ICCl 
will give us i;nportant inforn.^tion about th.c cf fectivensss of trnlninr; \?orU«.;hops planno-J 
for Sumaer 19S0*. 

Please feel free to answer each question honestly. Neither your name nor ulie nana 
of your school v/111 be used In the analysis of responses — we need only l:o obtain a sm'.^le 
of nucrirlon hno-jledr.e and attitude.*? that is rcpr esenratlva of thn f^taCo. P.eturn of th's 
questionnaire sip.nifics your villinjjner.s to participate in the MKT evaluation. 

Please conplc^tc the 'nrrached^quustionnn lie and have it, and those of oth.tr adulr:: in 
your school, reaily for pich-up by Iho HILV fiolil nssistiiiit \.'ho i/ill visit your scliool In th.» 
next feu days. 

TIL'\:;i: you Vi-nV nUCIi for ?1IAUII:C VOUi: TIMI: with us to benefit the h'ur.LlLion Etluc-Uiun 
Protjran in TonnPsr:iH'. 



Sincprcly , 

•frutly vfi Ilanca 

KEY iivaluation Uirccter 
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SECTION I 

Directions: For each item in this section ('^lestions I-.'^OJ^ mark the circle on your 
a7ish)ep sheet wliUth indicatc.s how ijou vctally fc-.il about the ottitament^ using the 
folloioing scale: 

1 ~ Stronglu disagree 
:? - Mild'! 11 dicxxgi'cci 

5 ~ Str*:':i}ij lu a^/2\^j 

(1) I understand the purposes and in~school activities of Tennessee's Nutrition 
Education and Training (NET) Program. 

(2) In general 5- I am satisfied that the teachers in my school know enough about 
nutrition; 

(3) The undergraduate curriculum for all prospective teachers should include 
nutrition education. 

(4) I am satisfied v/ith the food service program in my school. 

(5) The school bree.kfast progr'am is appi'opriate to- offer the students in my school. 

(6) The teachers in my school teach nutrition in some form. 

(7) ochool food service personnel should be responsible for planning the food 
service program in the school. 

(8) School administrators should be involved in planning tha school food service 
pro.gram. 

(9) Teachers should be involved in planning the school rood service programc 

(10) Students should be involved in planning the school food service programo 

(11) Parents should be involved in planning the school food service program. 

(12) The teachers in my school would attend a nutrition training course offered in 
the summer by the State Department of Education (college credit available at 
the teachers* expense). 

(13) The teachers in my school v/ould ;^attend a nutrition training course offered in 
this area by the State Department o'f Education during the year (college credit 
available at the teachers' expense). 

(14) The teachers in my school v/ould attend a nutrition training course provided by 
the State Department of Education as a noncredit workshop taught in this area 
during the yea r .(inservico credit available), 

(15) The teachers in my school v/ould attend a nutrition training course provided by 
tlie State Department of Education as a noncredit v/orkf^hop in the summer (in- 
St^rvice credit available). 
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(15) The students in my school should learn about the relationship between nutrition 
and hoolth. 

(17) The students in my school should lenrn about vdrious factors affecting food- 
related behavior. 

(18) The students in my school should learn about food characteristics and how they 
affect food selection, storage, and preparation. ^ 

(19) The students i'l my school should learn how to solve food- and nutrition-related 
consumer and h.-alth problems. 

(20) I lil:e to Ueep up with new information about foods and nutrition. 

(21) It bothers ins to thin I: about the Tood problems oT people in other countries. 

(22) I lihe to find out about the backgrounds of people \/ho give advice about food 
and nutrition. 

(23) Information about nutrition is one of the most important things students learn 
at school . 

(2/1) llelpino the students in my school think about how eating behavior affects other 
peopled" s one of my most important rosponfn' bi 1 i ti os as an administrator. 

(25) Nutrition education should bo integrated into many of the subject matter areas. 

(25) Working with the food service personnel in my r.ciiool to plan and evaluuLe the 
food service program is one of my most important responsibilities, 

(27) Nutrition education should be required for all students in the state. 

(23) All students should learn some food propnrntion skills. 

(29) The students in- my school should he helped to clarify their values abnut food- 
and nutrition-related issues. 

(30) Students should have their favom'to foods served in the school food service 
program rather than being served ncv/ foods. 
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SECTION II 

Divcotione: Fcv x\7ah iti:::i in thlv. arc Hon (Qu.^;'i-do}2i': Zl-ur>)^ uiavk bho crircylo on ijonv 
ansvci* siieet Vf:-,ijh i}idicari:i'^ hoiu^ fvcqueiitj -tt i/nu (oy in i:ofnc crancis othc^iv: in y(?uv 
school) cngajc i)i the behiwiov d^^uivilwi ir, tJu: ivtatrmcnt^ unin^r the following scale: 

1 = Ncoev 

2 = Seldon 

3 - Sometimes 

4 = V^Jialiy 

5 = Alwah'S 



(31 
(32 

(33 
(34 
(35 
(36 

(37 

(38 
(39 
(40 

(41 

(42 

(43 
(44 
(45 



I eat the school lunch as provided for the students in my school. 

If the State Department of Education provided a guide for the teaching of 
nutrition as part of existing subject matter, teachers in my school would 
use it in teaching their classes. 

Students in my school are encouraged to suggest menu items. 
Students in my school make posters for the cafeteria. 
Students in my school serve on taste panels. 

Students in my school are encouraged to suggest lunchroom policies or food 
service procedures.. 

Students' opinions are considered in deciding what foods will be served in the 
the food service program in my scfiool. 

Students in my school volunteer (unpaid) to help clean the cafeteria. 
Students in my school volunteer (unpaid) to help in food preparation. 



/ 



Students in my school do special studios related to the school food service 
program (e.g., plate waste studies). 

School food service personnel are responsible for planning the food service 
program in my school. 

School administrators are involved in planning the food service program in 
my school • 

Teachers are involved in planning the food service program in my school. 
Students are involved in planning tKe food service program in my school- 
Parents are involved in planning the food service program in my school. 
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2 = I'levcv 
// .-.V (.';;;;. f. 7.;';/ 



(46) I try to pat foods whic.r will bo best to keep m:.> heaUhy. 

(r.7) I try to It . a good exn.aplo ior the snulont. in .ny .choul with th. foods I oat. 

(48) I encouragi the students n.y school to try foods ^:hoy have not oaten before. 

(49) I get usefiil Informcvcion about foods and nutrition from TV. 

(50) I try to help the students in rny school develop good eating habits. 

(51) I try to mike inealtiijie pleasant for the students in my school. 

(52) I v;ork vnih the other personnel in i„y rchool i^|^am,i ng^^^ nutrition edt.cation 
prooranu 

/^.3^ T tr- to oer. the students in my school to thin!', about the food problems of 
other people- 

(5,) I try to f^nd out vhat the students in rnv school are interested in learning 
nboiit nutritioru 

(55) i .ncou>v.?= vh= toacherr, ' i.. my sci.ool ...o n.triv.ion examples to tonch cthor 



subject matter areas. 
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SECTION III 

DiTeotions: For each item in this seotion (Questions 1A-3A}, make an "X" in the blank 
by the category which describes you or your situation best» 

(lA) What is your position in the school? 

Principal 

Assistant principal 

Curriculum specialist/supervisor 

Subject area specialist/supervisor 

Other (Specify: 



(2A) What is the highest degree you have obtained? 

B.A. or B.S. (Kl) 

M.A. or M.S. (K2) 

Ed.S. (K3) 

Ed.D. or Ph.D. (K4) 

Other (Specify: .. ) (K5) 



(3A) What times are the Coke and candy machines or snack food sales available 
to the students in your school? 

(1) Yes (2) No Time ^ 

Before school hours (101) 

During school hours (102) 

During lunch hours (103) 

After the last lunch period (104) 

After school hours (105) 

Other (Specify: • (106) 



(Al) 
(A?) 
(A3) 
(A4) 
(A5) 
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Directions: For each item in this section (Questions 4A^6A)^ write the answer 
the blank provided below the question. 

(4A) How many yr^'-s of school administrative experience have you completed? 
years 

{5A) What changes, if any, would you like to make in the food service program 
at your school? 



(6A) What are the main needs of students in your school related to nutrition 
education? 



THANK YOU FOR COMPLETING THIS QUESTIONNAIRE! 
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THE UNIVERSITY OF TENNESSEE 
CoUeg« o( Educanon • Sureau o( Educational Hesearcn and Service 
KNOXVILLE. TFNNESSEE 37916 

WTBITIOI!! eOOOknON PS0J6CTS 

HOME ECONOMICS auiLOiNQ 

Dear Student, 

wn,,^ l-LilLl^^'lJ'^^^^- school has agreed to let us study what you, 

^SoMt n J f^-' t^%P^i"'=-'Pal. and the food service workers know and think 
?n fLrh riJnJ"' answers on this questionnaire will help us know what 

to teach about nutrition in school, and what the adults in your school need 
to know about nutrition to help you learn. You will be helping us evaluate 
the Tennessee Nutrition Education and Training Program (NET). The main 
F 2 Tennessee's children and youth to understand the 
relationship of food and nutrition to total health, and to use this know- 
ledge to select a nutritious diet. 

Please answer the questions on this questionnaire for students. Do not 

write your name on the questionnaire - we will not let anyone know what 

^our responses were. All the answers of students 1n your grade will be put 
wcgether so we can see what a student about your age knows and thinks about 
nutrttlon. 

If you complete this questionnaire and return it to your teacher, that 
win show that you are vnlling to let us use your answers in this study. 
■ Tou do have the right to nol complete the questionnaire, or to stop working 

on It If you decide later you do not wish to help on the study, without ' 
any bad feelings from us or your teacher. ! 

Thank you for your time. We will be very interested in seeing what 
you know and think about nutrition! 

Sincerely, 

Trudy W. Banta 

NET Evaluatiof: Director 
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SECTION I 

Directions: For each item in this section (Questions 1^1?)^ mark the circle on ^jour 
an^er sheet which indicates how ijou realtu feel about the statement, usina the " 
following scale: 

1 = Strongly disagree 

2 ■= Mildly disagree 

3 ■= Undecided 

4 = Mildly agree 

5 ■= Strongly agree 

(1) I like the quality and variety of food and the way 1t 1s served in the food 
service program at my school. 

(2) The food in the cafeteria at school does not look very goodo 

(3) The food in the school cafeteria costs too much. 

(4) It Is more fun to eat away from school than to eat in the cafeteria. 

(5) The cafeteria at my school is not a nice place to eat. 

(5) The line in the cafeteria at my school is usually too long. 

(7) I like to help decide what foods will be fixed for lunch at my school. 

(a) I would rather take vitamin pills than learn to eat new foods. 

(9) I would rather have Coke than milk with a m^a'l . 

(10) I like to think about the nutrients in foods when I am deciding what to eat, 

(11) I like to read the labels on foods before I decide what to buy. 

(12) I like to figure out the best way to use my resources when I am making a decision 
about a food-related issue. 

(13) I like to find out about the backgrounds of people who give advfce about food 
and nutrition. 

(14) I am interested in how a menu can be changed to meet the needs of different 
grou'.is. 

(15) I like to think about how political issues are related to ideas about food and 
nutrition. 

(16) I like to know aLout foods that are good for me» 

(17) I like to eat many different kinds of fruits and vegetables. 
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SECTION ri 



IHveotion s : For eaoh item in this seJtion (Questions 13-37), mark the oivcU on your 

£^^ lili^LTT. .^^^f ,^^" ..-r>g?"gf you engage in the behavior described in 
that statement^ uszng the following scale: 

1 f [Never 

2 ^Seldom 

3 ^ Sometimes 

4 =.:Usually 

5 = ^ Iways 

(18) I eat the plate lunch served in the cafeteria at my school, 

(19) I eat foods from the fast food- line in the cafeteria at my school. . 

(20) I eat foods from the salad bar in the cafeteria at my school. 

(21) I buy the foods I eat for lunch from the Coke and candv machines at my school. 

(22) I bring my lunch and eat at school. 

(23) I eat my lunch at home. 

(24) I eat lunch at a store or restaurant away from my school. 

(25) Students at my school participate in a Youth Advisory Council (YAC) or other' 
student organization that helps plan school lunches, 

(26) I help decide what foods will be served for lunch at my school. 

(27) I learn at school about foods that are good for me. 

(28) I think about the nutrients in foods when I am trying to decide what to eat. 

(29) I read labels on food packages before deciding what to buy. 

(30) I avoid eating certain foods because of problems of the world food supply. 

(31) I try to get information about food and nutrition from community and 
government agencies. 

(32) I try to consider the impact of my choices on other people when I am deciding 
now to make my own food and nutrition decisions. 

(33) I talk to someone at home about foods that are good for me. 
_.(34) I eat almost any vegetable, 

(35) When I eat away from home, I choose.foods from a menu which are best for meeting 
my own nutrient and caloric needs. ^ ' 

(36) . I try to figure out why different sources sometimes have different information 
about food and nutrition. 

(37) I try to avoid foods with additives and preservatives, 

- ■ 38P 
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SECTION III 

Directions: For each item in this section (Questions 38^62) ^ mark the circle on your 
answer sheet which corresponds to the best (most correct) of the four response choices. 

(38) Which of the following would be the safest and most effective way to lose weight? 

1 ^ Eat only one meal per day. 

2 = EliTninate carbohydrates from the diet, 

3 = Limit the. diet to foods high in protein, 

4 = Reduce the overall daily intake of calories. 

(39) If fruits are preserved by freezing, which of the following characteristics 
usually is changed? 

1 = Acidity 

2 = Digestibility 

3 - Nutrient content 

4 = Texture 

(40) Which of the following forms of. potatoes has the highest ratio of nutrients to 
calories? 

1 = 3aked potato 

2 = French fries 

3 = Potato chips 

4 = Potato salad 

(41) What probably would happen if people in the U.S. ate more vegetable protein and 
less meat? 

.1- Meat prices would go up. 

2 = More food would be available to send to hungry people in other countries. 

3 = People would not be as healthy. 

4 = There would not be enough food for animals in the U.S. 

Use the following menu for a family dinner to answer Questions 42 and 43: 

Tomato Juice 
Fried Chicken 
Baked Potato Broccoli 
Sour Cream 
Chocolate Cake 
Milk 

(42) Given the menu above, what would be best for the teenage daughter who needs to 
lose 5 pounds to do for dinner? 

1 = Eat only the fried chicken because It is high in protein. 

2 = Eat only the tomato juice and broccoli because they have the fewest calories. 

3 - Omit the sour cream and chocolate caka because they, are high in calories and 

low in nutrients. 

4 = Skip dinner because the food on the menu is too tempting. 

(43) Given the menu above, what would be best to change for the 6-year-old boy? 

1 3 Have fried chicken and milk only because of protein needs of the growing child. 

2 = Include all foods but serve small portions. 

3 « Omit broccoli because most children do not like vegetables, 
.4 = Omit chocolate cake because a young child should not eat rich foods. 
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(44) 



Why are nitrites used in ham and bacon? 



1 = To add flavor and color and prevent bacterial growth 

2 = To improve the vitamin content 

3 = To increase the tenderness of trie product and reduce time require^!! for cooking 

4 = To speed up the curing process 

(45) There has been heated debate about possible banning of Additive A in food 
products. Although Additive A may be harmful to humans, several grou,&-t have 
protested the ban. Wh.ich of the following groups has a logical argum^^i-it rather 
than a selfish interest? 

1 = Drug companies that manufacture Additive A and claim they have found from 

their research that it is safe for humans 

2 = Food companies that use Additive A in their products 

3 = Medical authorities that argue that the alternative may be more harmful 

some people than Additive A is 

4 Consumers that enjoy food products containing Additive A 

(46) How important is it for people in the U.S. to use vitamin and mineral supplements? 

1 = Essential for everyone because the food is processed highly 

2 « Necessary to ensure that the diet contains enough of the B vitamins 

3 = Not necessary if the diet is plannad very well 

4 = Of little use because synthetic vitamins are not effective 

(47) Why are fast-food resteaurants often"cheaper places to eat than other restaurants? 

1 Their food is low in nutrients and calories. 

2 They have very few expenses. 

3 They provide few customer services. 

4 = They usually are located in low-rent areas. 

Use the following situation to answer Questions 48 and 49: 

You are invited to a Mexican potluak dinner* The only cookbook you have has only 
two recipes for Mexican dishes^ and you do not have all the ingredients for either 
of them* lou decide to substitute some ingredients in one of the dishes^ but it 
does not turn out well. 

(48) Given the situation above, which of these would be the most logical conclusion 
about-^the use of resources in this situation? 

1 = Buying a frozen Mexican dish would have required the same resources as 

trying to prepare one. 

2 = It would have been better to invest less time in deciding what to do. 

3 Resources were used as effectively as possible* 

4 You could have gotten more satisfaction if y;?u had spent more money to buy 



(49). Given the situation above, which of these wrruld be the most appropriate thing 
to do if you are invited to another ^'^^xi can potluck dinner? 

1 Consider more choices before deciding, on a dish to take. 

2 - Decide not to go to the party. 

3 Make the dish the same way as before. 

4 = Make the same dish again but make different substitutions. 



the right ingredients. 
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(SO) What foods are needed by a 3-month-ol d infant? 
1 ' Sreastmilk or formula only 

Breast mlk or formula and enriched cereal 
Enriched cereal, pureed vegetables, orange juice 
foods from each of the Four Food Groups 



2 
3 = 
* = 



Some 
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and milk 



Use the follcwing vackzge^ label zc OTSu^r ^Qsticy^.ts Si zr^ 52: 



HKSmmOH INFORMATION PEfl SERVING 



Cl.NNA.V.ON 



SERVINGS P^H 
CONTAINER 



2 



0£ 
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c»at 

AKQ ^ CUP 
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2 

C£H£iU. 



2 

PES I ^ 01 
CSHEAL 
A;iO :4 CUP 

CEREjU. WHIX£ MiUC 



2 

?W IMi 

PER VITJUIIX C 
CER&UL WMOU HU 



CAIORIES 
CAHSOHYORATc 



»90 leo 250 IM 240 !40 - 
J 3 99 S« 3^ 5g 4a 

ia 0 24 3 35 g 41 1. 32 g 38 g 25 5 

2 a ? a 2 1 ■ 5 .g 2 g 3 g 2 g 

PCRCSMTAGE OP U.S. RSCOMMENOHD DAILY ALLOWANCSS (U.S. ROA) 



PflOTlEiN 
VITAMIN A 
VITAMIN "C 
THIAMINE 

NIACIN 

CALCIUM 

IRON 

VITAMIN 0 
VITAMIN 3« 
H3UC AC:0 
PHOSPHORUS 



6% 
20% 

ro% 
10% 

20% 

20% 
20% 
3% 



15% 

20% 

20% 
20% 
15% 
20% 
20% 
tO% 
20% 
20% 
1$% 



6% 
20% 

20% 
10% 
13% 
!0% 
20% 

20% 
20% 
a% 



20% 
20% 

:q% 

2C% 
15% 
20% 
20% 
10% 
•20% 
20% 
^5% 



5% 
20% 

20% 
!0% 
15% 
10% 
20% 

20% 
20% 

6% ■ 



15% 
20% 
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20% 
15% 
20%- 
20% 
10% 
20% 
20% 
15% 



4% 
.20% 

20% 
10% 
15% 
10% 
20% 

20% 
20% 
5% 



Z2Q 
3 g 
32 g 

9 9 

15%' 
20% 

20% 
20% 
15% 
20% 
20% 
10% 

20% 
15% 



VI ^ .^OA ?oa n<is NurRigMr. 

A SSWING CONTAiNS AflO/T a3 q OF rISEfl. 

REGULAR FLAVOR IMGREOIENTS; SPECIALLY PROCSSSEO flOLLSO OArS. SALT. CALCIUM CARBONATE lA 
SOURCH OP CALCIUM) VEGSTA8LS GUM. CARAMgU fLAUOfl. VI i*AMlN a PalmiTa PS. agCUCcO IRON .NIAOnamiOE 
^S^IS^ VITAMINS), PYfllOOXINE HYOROCHLORIOE (ONE OF THE 3 VITAMINSK THIAMINE MONONlTRAfE. 

RISaaAVIN. FOUC AOO. 

C^ii^AMON & SPICc tNGREOlENTS. SPECIALLY PROCsSSSO ROLLED OATS. SUGAR. SALT. CALCIUM 
CARflCNArS (A SOURCE OF CAlCIUMK VEGcTABLE GUM. Cl.WMON. NARjRAL SPlCH rUVOfllNG. CARAMtL 
fl-AVOR. vrr.A.MIN A PALf^lTATt, REOUCcO IRON .MlX;NA,yiOe tCNE 0? THE 3 VlTAfill.NSi. PYRlOOXINf HYDflO- 
CHLOfllOE (ONE OP TH€ 3 VITAMINS), THIAMINE MONONITRArE. RiaO^'UVIN, rQuC AGO 

'^^rfJC''**- MAPLS i 3R0'.VN SUGAR INGREOIEMTS. SPECIALLY PROCESScO RCLlEO OAT.S. SUGAR. 
AflKRClAL rUVORS S.SLT CALCIUM CARBONArS (A SOURCE OF CalCiUMI, vEGc^ABLS GU« vtTAMlJt A PAL^r. 
TATE. RHOUCED iRCN. NIACNAMICE lONE Of THE 3 VITAMINS). PVRICOXINE MtOROCiiLORlCE lONE OF TH= 3 
VITAMINS). THIAMINE MONONirRArS, RiaOFlAVIN. rOUC AQO 

^Z'^^^^ k^}^^^^^^ ARTIFICIAL APPLH FLAVOR INGREOIENTS SPECMaY PROCESScO 
^LLEp OATS. SUGAR, OEHYORAiEO rUX£3. SALT CALCIUM CARBONATE (A SOURCE OF CALCIUM). VEG^ 

ETA8LE GUM. CINNAMON. ARHFICUL F'-AVOR. VITAMIN A fSALMirATE. i^EQUCcO IRON SIACINAMIOE (ONE OP THE 
3 VITAMINS). PYfltCOXINE HYOROCHLCRlOE (CME OF THE 3 VITAMINS). THIAMINE MOnOMTRa:£. fllSOFLAVIN, 
FOUC AGO. 



^^^^ illnf followtng conclusions about the products is most accurate to reach 

from tne inTormation on the package label given above? 

1 = All four products are good sources of vitamin 0. 

2 = All four products provide the U.S. RDA for vitamin C 

= ^ Setter than Products 3, C, and 0 for a person on a weight- 

reaucti on di et. ^ 

4 = Product A is better than Products 3, C, and 0 in protein content. 

^^^^lowino concisions about the ingredients of these produces is 
most accurate to raach from the information on the package label given above? 

1 = All four products have more oats than any other inorsdient. 
H = NO artificial preservatives, flavors, or colors have been used. 

3 = The cereals are. 40^ sugar. 

4 = The products naturally contain fiiany of the 3 vitamins. • 



(52) 
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(53) If people in some countries do not have enough protein and calories in their 
diets, which of these would be the most effective way for our government to 
help them solve this problem? 

1 = Offer incentives to farmers who will sell food to these countries at 

reduced prices. 

2 » Offer to sell meat grown in the U,S. to these countries, 

' 3 = Send scientists to these countries to help them improve their own food 
production. 

4 = Ship vitamins to these countries to help them grow more grains, 

(54) Which of the following diseases always, can be prevented, by a well-balanced diet? 

1 = Cancer 

2 ^ Common cold ' " 

3 = Heart disease 

4 = Scurvy 

(55) What is the main reason some people are willing to buy food at health food stores 
even though it is more expensive than food at supermarkets? 

1 = They believe the food is more nutritious, 

2 = They do not know about supermarket specials, 

3 - They like the way the foods are displayed, 

4 = They want to get food which wil] not spoil as quickly, 

(56) How are fresh home-grown vegetables better than canned or frozen products? 

1 = In length of time they can be stored 

2 = In preparation and cooking time 

3 3 In taste and nutrient quality 

4 = In variety of choices available 

(57) Why might two foods and nutrition textbooks have different information on 
adequacy of nutrient intake of children and teenagers? 

1 = The author of one book had more recent information on food habits of 

children and teenagers. 

2 = The author of one book liked children; and teenagers better. 

3 - The author of one book was known better. 

4 = The author of one book was paid more for writing the book. 

(58) In completely vegetarian diets, which of the following nutrients always will be ' 
in short supply? 

1 = Carbohydrate 

2 = Protein 

3 = Vitamin A 

4 = Vitamin 

(59) What is the relationship between people's health and use of pesticides to 
increase food production? 

1 = People's health is not related to use of pesticides. 

2 * Pesticides are dangerous only to the people who breathe them when they are ' 

used. 

3 ' Some pesticides can cause foods to be dangerous for people to eat, 

4 = Use of pesticides always is necessary to produce foods with adequate 

nutrients • 



EKLC 



38S 



358 



Form 5 — Page 7 



(60) Which of the foHowing methods of food preservation will keep the most vitamin C 
in strawberries? 

1 = Commercial canning 

2 - Home freezing 

3 = Making preserves 

4 =5 Sun drying 

(61) Which of the following sources probably would provide the most complete and 
-accurate infonnation about nutrients in foods? 

1 Food lobbi es 

2 - Local grocery stores ^ 

3 = U.Sv Department of. Agricul ture 

4 = Vitamin companies 

(62) How nearly will a balanced and varied American diet of 2000 calories daiTy meet 
the iron needs of a 16-year-old girl? 

1 = It almost always will fulfill her needs. 

2 = It probably will not meet her needs unless liver and iron-fortified cereals 

are included often, 

3 = It usually will exceed the Recommended Dietary Allowance (RDA). 

4 = It will fulfill the Recommended Dietary Allowance (RDA) only if the diet 

includes a quart of milk daily. 
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SECTION rv 

Directions: (1) Mark your gender (sex) and grade level in the boxes indi^^ated on 
yoiir answer sheets 

(2) Answer the following question in the space below: 

What changes, 1f any, would you-. like to make in the food 
service prog"am at your school?' 



THANK YOU FOR COMPLETING THIS QUESTIONNAIRE! 
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THE UNIVERSITY OF TENNESSEE 
College ol Education - Bureau of Educational Research and Service 
KNOXVILLE. TENNESSEE 37916 



NUTfllTiON EDUCATION PflOJECTS 



HOME ECONOMICS BUILDING 



Dear Student, 

We are very happy that your school has agreed to let us study what you, 
your teachers, the principal , and the food service workers know and think 
about nutrition. Your answers on this questionnaire will help us know what 
to teach about nutrition in school, and what the adults in your school need 
to know about nutrition to help you learn. You will be helping us evaluate 
the Tennessee Nutrition Education and Training Program (NET). The main 
goal of NET is to help Tennessee's children and youth to understand the 
relationship of food and nutrition to total health, and to use this know- 
ledge to select a nutritious diet. 

Please answer the questions on this questionnaire for students. Do not 
write your name on the questionnaire - we will not let anyone know what 
VO"'^ responses were. All the answers of students in your grade will be put 
together so we can see what a student about your age knows and thinks about 
nutrition. 

If you complete this questionnaire and return it to your teacher, that 
will show that you are willing to let us use your answers in this_^tudy. 
You do have the right to not complete the questionnaire, or to stop working 
on it if you decide later you do not wish to help on the study, without 
any bad feelings from us or your teacher. 

Thank you for your time. We will be very interested in seeing what 
you know and think about nutrition! 



Sincerely, 



Trudy W. Banta 
NET Evaluation Director 
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SECTION I 



Directions: For each item in this section (Questions 1-17)^ mark the circle on your 
answer sheet which indicates how you really feet about the statement, using the 
following scale: 

\ 1 = Strongly disagree 

2 = Mildly disagree '"^ 

3 = Undecided 

4 = Mildly agree 

5 = Strongly agree 

I like the quality and variety of food and the way it is served in the food 
service program at my school • 

The food in the cafeteria at school does not look very good. 
The food in the school cafeteria costs too much. 

It is more fun to eat away from school than. to eat in the cafeteria. 
The cafeteria at my school is not a nice place to eat. 
The line in the cafeteria at my school is usually too long. 
I like to help decide what foods will be fixed for lunch at my school. 
I would rather have Coke than milk with a meal. 

I like to find out about the backgrounds of people who give advice .about food 
and nutrition. 

I would rather take vitamin pills than learn to eat new foods. 
I like to eat a variety of foods each day. 
I would rather skip a meal than to cook it myself. 
I like to eat low-cost foods as well as high-cost ones. 
It bothers me to eat foods I have not tried before. 
I like to know about foods that are ojood for me. 

I like to think about the nutrients in foods when I am deciding what to eat. 
I like to think about how the way I eat affects other people. 



3,90 

id 

ERIC 



362 



Form 6" Page 2 



SECTION II 

Diveotions: For each item in this section (Questions 18-''<^7)y mark the circle on your 
answer sheet which indicates how frequcntlij ijou engage in the behavior* described in 
that statement^ using th(? following scale: 

1 = Never 

2 - Seldom 

3 = Sometimes 

4 = Usually 

5 = Always 



(18 
(19 
(20 
(21 
(22 
(23 
(24 
(25 

(26 
(27 
(28 
(29 
(30 
(31 
(32 
(33 
(34 
(35 
(36 
(37 



I eat the plate lunch served in the cafeteria at my school. 

I eat foods from the fast food line in the cafeteria at my school. 

I eat foods from the salad bar in the cafeteria at my school. 

I buy the foods I eat for lunch from the Coke and candy machines at my school. 

I bring my lunch and eat at school. 

I eat iny lunch at home. 

I eat lunch at a store or restaurant away from my school. 

Students at my school participate in a Youth Advisory Council (YAC) or other 
student organization that helps plan school lunches* 

I help decide what foods will be served for lunch at my school. 

I learn at school about foods that are good for me. 

I use a daily food guide to help choose the foods I eat. 

I prepare meals using different cooking methods. 

I follow good safety rules when I store and handle food. 

I think about my nutrient and caloric needs when I decide what to eat. 

When I eat at a restaurant, I try to select a balanced meal. 

I taste familiar foods when they are prepared in new ways. 

I skip meals to cut down on calories. 

I eat several kinds of fruits and vegetables each day. 

I try to make mealtime pleasant for the people with whom I eata 

-I- use di fferent ways to sol ve my food and nutrition -probl ems o ■ 
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SECTION III 



Directions: For each item in this section (Questions 28^62}, mark the oivole on your 
ansuer sheet which corresponds to the best (most correct) of the four responee ohoioee* 

(38) If a friend tells you about a new weight-loss diet, wMch of these Is the best 
way to decide if it is good? 

1 « Ask your doctor about the diet. 

2 = Find out how many people have used the diet, 

3 = See how much weight your friend has lost on the diet. 

4 » Try the diet for a week to see how you feel. 

(39) Which of the following factors is least important in determining your nutrient 
and caloric needs? 

1 = Age 

2 - Amount of exercise 

3 = Gender (sex) 

4 = Personal beliefs 

(40) Which of these potatoes would be crispiest? 

1 = Baked potato 

2 = Fried potato 

3 = Mashed potato 

4 = Steamed potato 

(41) In which of these ways that green pepper might be fixed would it provide the 
most vitamin C? 

1 = Baked 

2 = Broiled 

3 = Fried 

4 = Raw 

(42) Which of the following people probably would be the most helpful in planning a 
low-cost menu for a party? 

1 = Food chemist 

2 = Home economics teacher / 

3 = School business manager 

4 = Waitress 

(43) Which of the following health conditions would be most likely to occur in 
teenagers who do not get enough iron in their diets? 

1 = Acne 

2 ~ Anemia 

3 = Diabetes 

4 = Obesity 

(44) What is the most likely reason that some young people do not eat many kinds of 
vegetables'? 

1 = Their families cannot afford many kinds. 

2 = They cannot get many kinds in the grocery store. 

3 = They do not know how to cook many kinds. 

O * » They have not learned to like many kinds. orv- 
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(45) Which of the following foods would be possible to prepare in 20 minutes without 
use of a microwave oven? 

1 = hamburgers 

2 = Homemade vegetable-beef soup 

3 = Pork chops - . " 

4 = Roast beef 

(46) If one of your responsibilities at home is fixing breakfast for your family and 
you burn the toast almost every morning, which of these would be the best thing 
to do? 

1 = Ask to trade chores with another family membero 

2 = Figure out what you have been doing wrong and try to correct it. 

3 = Keep serving the burned toast and hope your family will learn to like it. 

4 = Make biscuits rather than toast for breakfast. 

(47) Wfich.^of the following nutrients is needed for making red blood cells? 

1 = Calcium 

2 = Iron 

3 = Vitamin A 

4 = Vitamin D 

(48) What nutritional advantage does an expensive piece of steak have compared to a 
cheaper piece? 

1 = It probably has less fat than the cheaper piece. 

2 = It probably has more protein than the cheaper piece. 

3 It probably has more vitamins and minerals than the cheaper piece. 

4 = It probably .has no nutritional advantage over the cheaper ;^iece. 

(49) Which of the fallowing foods is the main ingredient used in the manufacture of 
imitation bacon? 

1 = Beef 

2 = Corn 

3 = Milk 

4 = Soybeans 

(50) Which of these. problems would food and nutrition information be least likely to 
help solve'^ 

1 = Frequent colds and minor illnesses 

2 = Midmorning energy slumps 

3 = Overweight 

4 = Poor social skills 

(51) Which of these fast-food meals would provide the most nutrients? 

1 = Chicken, mashe:? potatoes ^ and roll 

2 = Hamburger, french fries, and Coke 

3 = Hot dog and milk shake 

4 = Sausage-cheese pizza and salad 
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(52) Which of these activities that could be done during a meal probably would help 
people enjoy the meal more? 

1 = Eating as quickly as possible 

2 = Playing with a pet 

3 = Settling family problems 

4 = Talking with others 

(53) Which of the following foods contains the most iron? 

2 = Hamburger 

3 = Milk 

4 = Pineapple 

(54) If you read about ideal weight in a book on physical fitness, how can you tell 

1 = By the bacKyround or cne auzhor of tne Dook 

2 = By the length of the book 

3 = By the length of the chapter on ideal v/eight 

4 = By the number of pictures in the book 

(55) Which of the following family members needs the most protein? 

1 = 10-year-old daughter who takes ballet 

2 ^ 15-year-old son who plays football 

3 = 35-year-old mother who is pregnant 

4 = 37-year-old father who is a farmer 

(56) Which of the following foods requires use of the fewest resources to produce? 

1 = Cheese 

2 = Ham 

3 = Soybeans 

4 = Steak 

(57) Which of the following safety rules is important for frying foods? 

1 = Cool the hot fat quickly with cold running water, 

2 Drop frozen foods quickly into the fat. 

3 = Heat the fat quickly. 

4 ~ Use iroderate heat. 

(58) If one student trying to find recipes for nutritious snacks looks through 
several cookbooks and another student asks several teachers for suggestions, 
what will they probably find? 

1 = If the books are good ones, both students probably will come up with the 

same ideas. 

2 - If the teachers all are good cooks, both students probably will come up 

with the same ideas. 

3 = The two students may come up with either the same or different ideas. 

4 = The two students probably will come up with very different ideas. 
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(59) Three students compared what they ate for breakfast. Karen had a hard-cooked egg, 
tomato juice, and cereal with milk. Bill had a hamburger and a banana milkshake. 
Pat had toast and orange juice. Who had" nutritionally balanced breakfast (s)? 

1 = None of the students 

2 = Only Pat 

3 = Both Karen and Bill 

4 = All x,he students 

1 = . . .uier r-L i i 
2=1 cup whole milk 
3 = 4' ounces of steak 



cafeteria, which of the following would be the best thing to do? 

1 = Encourage all students to return their food uneaten as a protest. 

2 = Hope that -Other people in the school will do something about the situation. 

3 = Organize a group of students to talk to the cafeteria manager. 

4 = Stop eating in the school lunch program. 

(62) What is the relationship between sel f-image and physical appearance of teenagers? 

1 = They are related for both girls and boys. 

2 = They are related for boys but not for girls. 

3 = They are related for girls but not for boys. 

4 = They are not related for either girls or boys. 
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SECTION IV 

Directions: (1) Mark your geytder (sex) and grade level in the boxes indicated on 
your answer sheets 

(2) Answer the follwoing quvcl urn in the space be-lout: 

What changes. If any, would you like to make in the food 
service program at your school? 



THANK YOU FOR COMPLETING THIS QUESTIONNAIRE! 
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THE UNIVERSITY OF TENNESSEE 
College ol Education - Bureau of Educational Resaarch and Servici: 
KNOXVILLE. TENNESSEE 37916 



NUTRITION EDUCATION PBOJECTS 



HOME ECONOMICS 8UIL0INC 



Dear Student, 

We are very happy that your school has agreed to let us study what you 
your teachers, the principal, and the food service workers know and think 
about nutrition. Your answers on this questionnaire will help us know what 
to teach about nutrition in school, and what the adults in your school need 
to know about nutrition to help you learn. You will be helping us evaluate 
the Tennessee Nutrition Education and Training Program (NET). The main 
goal of NET is to help Tennessee's children and youth to understand the 
relationship of food and nutrition to total health, and to us^.this know- 
ledge to select a nutritious diet. 

Please answer the questions on this questionnaire for students. Do noi 
write your name on the questionnaire - we will not let anyone know what 
•your responses were. All the answers of students in your grade will be put 
together so we can see what a student about your age knows and thinks about 
nutrition. 

If you complete this questionnaire and return it to your teacher, that 
will show that you are willing to let us use your answers in this study. 
You d£ have the right to not complete .the questionnaire, or to stop working 
on it if you decide later you do not wish to help on the study, without 
any bad feelings from us or your teacher. 

Thank you for your time. We will be very interested in seeing what 
you know and think about nutrition! 



Sincerely, 




Trudy W. Banta 
NET Evaluation Director 
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SECTION I 



7 ^ 
2 = 



Directions: For each item in this section (Questions 1-13)^ mark the circle on your 
answer sheet whioh indicates how you really feel about tliat idea. Use the following 
Qcalc: 

(^) T do not like it at all. 

I do not like it vevy much. 

3 = li^^ it a little bit. 

4 - /7>\ I like it a lot^ 

(1) How do you feel about the food that is fixed for lunch at your, school? 

(2) How do you feel about learning about foods that are good for you? 

(3) How do you feel about helping decide what food you will have for lunch at your 
school? 

(4) How do you feel about eating vegetables and fruits? 

(5) How do you feel about trying to eat foods served in different ways? 

(6) How do you feel about taking the advice of people who advertise foods on TV? 

(7) How do you feel when you think about some people not having enough to eat? 

(8) How do you feel about having Coke rather than milk with a meal? 

(9) How do you feel about working with other people to find the answers to 
questions about food? 

How do you feel about tasting new foods from other countries? 
How do you feel about eating foods from different food groups? 
How do you feel about eating only foods produced near where you live? 
How do you feel about drinking a lot of water? 
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SECTION II 



Dzveotzons: For each item in this section (Questions 24-27), mark the circle on your 
-SJ^ ^ ^'^'^^^ tW^eates how often you do what is described, using the follaoing 



2 = Never 

2 = Sometimes 

3 = Often 



(14) How often do you eat the lunch fixed at your school? 

(15) How often do you help someone at your school decide what will be served for 
lunch at your school? 

(16) How often do you learn from your teacher about foods that are good for you? 

(17) How often do you learn from someone at home about foods that are good for you? 

(18) How often do you eat foods that are fixed in new ways? 

(19) How often do you buy foods you see advertised on TV? 

(20) How often do you eat foods from other cultures? 

(21) How often do you ask someone about the nutrients in the foods you eat? 

(22) How often do you eat orange or yellow vegetables? 

(23) How often do you try to find out why someone gives you advice on foods before 
you follow their suggestions? 

(24) How often do you eat green vegetables? 

(25) How often do you try to find out why certain foods are traditional in your 
family? 

(26) How often dc you drink milk or eat foods made from milk? 

(27) How often do you work with someone to find the answer to a question about food? 
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SECTION III 



Directions : For* each item in thic socition (Questions 28^-1?)^ mark the oirale on your 
answei^ sheet uhiah corresponds to the best (moat correct) of the four response choices. 

(28) Why does the body need carbohydrates? 

1 = To allow protein to be used for body building 

2 = To help in weight loss 

3 = To help the body conserve water 

4 = To build muscles 

(29) What is the main reason that people in Iowa do not eat as much seafood as the 
people in Florida? 

1 = Fresh ocean fish are expensive because they have to be shipped long distances. 

2 = Many people in Iowa catch their own fish in local lakes. 

3 = Most people in Iowa do not like seafood. 

4 = Polluted water in Iowa has caused a shortage of fish. 

(30) How did the American Indians in the Southwest preserve most of their food? 

. 1 = Canning 

2 = Drying 

3 = Freezing 

4 = Pickling 

(31) What is the main reason that companies sometimes put food in attractive packages? 

1 = Attractive jDackages sell more of their products. 

2 = Food companies like to help stores look nice. 

3 = People like to use the containers after they empty them. 

4 = The government requires food companies to package things in a certain way. 

(32) In which category of foods does a potato belong? 

1 = Grains 

2 = Legumes and nuts 

3 = Meat, fish, poultry, and eggs 

4 = Vegetables and fruits 

(33) What is the major reason many families in the U.S. eat more TV dinners than they 
\ used to? 

1 = Cookbooks are too expensive for most families. 

2 = Home-cooked meals usually are less nutritious than TV dinners. 

3 = TV dinners always taste better than home-cooked meals. 

4 = TV dinners take less time to fix than home-prepared foods. 

(34) What is a major reason that children choose to eat candy, potato chips, and Cokes 
even though they know these foods are not the most nutritious snacks? 

1 = Their parents tell them to eat these foods. 

2 = These foods always are cheaper than more nutritious snacks. 

3 = These foods are easier to digest. 

4 = They like to eat the same foods their friends do. 
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(35) Why do some diseases occur only in some parts of the world? 

1 = People in some areas do not have food that contains all the nutrients they 

need. 

2 = People in some parts of the world do not get enough sleep. 

3 = People in some parts of the world do not take enough vitamin pills. 

4 = People who live in cold climates get more diseases. 

(36) How would people probably react if green food coloring were added to their 
mashed potatoes? 

1 = Everyone would like them just as well because the taste would be the same. 

2 - Many people would like them better because they would be prettier. 

3 = Many people would not Hke them because the color is not what they are 

used tOo , 

4 = Most people would like them if butter were added. 

(37) Why are corn tortillas often eaten in Mexico? 

1 = Corn tortillas are more nutritious than flour tortillas. 

2 = It is easier to grind corn than wheat. 

3 = Not many people are allergic to corn. 

4 = There is more corn than wheat in Mexico. 

(38) What is the most likely reason that your parents might tell you to eat three 
meals a day and your friend's parents tell her to eat only when she is hungry? 

1 = Different people have different ideas about ways to keep healthy. 

2 = Her parents do not have a dining room. 

3 = Her parents give her vitamin pills. 

4 = Your parents do not know as much about nutrition as her parents. 

(39) Why is it especially important for children to get a lot of proteiji and minerals? 

1 = They are growing rapidly. 

2 = They have skin problems. 

3 = They no longer take naps. 

4 ' They often get cavities in their teeth. 

(40) Why do Chinese children use chopsticks instead of knives and forks? 

1 = Chopsticks are easier for children to use. 

2 = Chopsticks are more fun to use. 

3 = Chopsticks are safer for young children. 

4 = Chopsticks are traditional In China. 

(41) One family bought a big box of a new dry cereal because it had a prize in the 
box, but no one liked the cereal. What should they do next time they want to 
try a new cereal ? 

1 = Buy a cereal that looks like one they have tried before. 

2 = Buy a cereal they can cook. 

3 = Buy a small box of the new cereal. 

4 = Do not buy cereal with a prize in the box. 
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(42) What do carbohydrates, fats, and proteins all do? 

1 = Help regulate body temperature 

2 = Prevent cavities 

3 = Provide for the growth of muscles 

4 = Provide energy for the body 

(43) What kind of food would a family with Italian background probably eat? 

1 = Almost all fried foods 

2 = Many. dishes made with macaroni and spaghetti 

3 = Mostly high-protein foods 

4 = Very mild-tasting food combinations 

(44) Which of these foods contains the most protein? 

1 = Baked sweet potato ^ 

2 = Fresh tomato 

3 = Roast turkey 

4 = Steamed rice 

(45) What is a main reason many people eat a lot of their meals in restaurants? 

1 = Eating out always costs less than eating at home. 

2 = Restaurant food usually is more nutritious, 

3 = They do not like to spend their time cooking. 

4 = They like to meet new people, 

(46) Why do people in Southeast Asia use rice instead of wheat as a basic food? 

1 = Rice is a better source of carbohydrate, 

2 = Rice is better for Asian people, 

3 = Rice goes better with Chinese foods, 

4 = Rice grows better in their climate, 

(47) If you are planning what to serve at a party, which of these things do you need 
to do first? 

1 = Get recipes for your favorite fo.ods, 

2 = Get several ideas about what td-^serve, 

3 = Go to the grocery store, 

4 = Prepare the foods that .can be fixed early. 



402 



ERIC 



374 



Form 7— Page 6 



SECTION IV 

Diveotions: (1) Mark whether yoii are a male (hoy) or female (cjivl) in the box marked 
"Sex" on your answer sheet. 

(2) Mark" what grade you are in now in the box mavked "Grade" on your 

answer sheet, 

(2) Answer the following question in the space below: 

What changes, if any, would you like to make in the food 
service program at your school? 



THANK YOU FOR COMPLETING THIS QUESTIONNAIRE! 
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THE UNIVERSITY OF TENNESSEE 
College ol Education • Bureau of Educational Research and Service 
KNOXVILLE. TENNESSEE 37916 



TRITION EDUCATION fWJECTS 



HOME ECONOMICS SUlLOlNO 



Dear Student, 

We are very happy that your school has agreed to let us study what you, 
your teachers, the principal, and the food service workers know and think, 
about nutrition. Your answers on this questionnaire will help us know what 
to teach about nutrition in school, and what the adults in your school need 
to know about nutrition to help you learn. You will be helping us evaluate 
the Tenr;.essee Nutrition Education and Training Program (NET). The main 
goal of NET is to help Tennessee's children and youth to understand the 
relationship of food ^and nutrition to total health, 'and to use this know- 
ledge to select a nutritious diet. 

Please answer the questions on this questionnaire for students. Do not 
write your name on the questionnaire - we will not let anyone know what 
your responses were. All the answers of students In your grade will be put 
together so we can see what a student about your age knows and thinks about 
nutrition. 

If you complete this questionnaire and return it to your teacher, that 
will show that you are willing to let us use your answers in this study. 
You do have the right to riot complete the questionnaire, or to stop working 
on it if you decide later you do not wish to help on the study, without 
any bad feelings from us or your teacher. 

Thank you for your time. We will be very interested in seeing what 
you know and think about nutrition! 



Sincerely, 




Trudy W. Banta 
NET Evaluation Director 
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SECTION I 

Divections: For each item in this section (Questions l-Sjj, mark an "X'' through the 
face at the left of the question which i^howr. how ifou really feel about that idea. 
The faces have the following meanings: 







©^ 

©^ 










-©3 








=© 










2 = /T^ 3 






2 = 3 


■© 


1 = 


2 = /'^M 3 








= © 






= © 



(1) How do you feel about the food that is fixed for 
lunch at your school? 

(2) How do you feel about learning about foods that 
are good for you? 

(3) How do you feel about helping decide what food 
you will have for lunch at your school? 

(4) How do you feel about eating green vegetables? 

(5) How do you feel about finding out about the kinds 
of plants and animals from which you get your food? 

(6) How do you feel about eating different kinds of 
food each day? 

(7) How do you feel about loud talking while you are 
eating? 

(8) How do you feel about having Coke rather than milk 
with a meal ? 
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SECTION II 

Directions : For each item in this section (Questions 9''I7)y draw a circle around ' the 
word at the left of the cjuestion which tells what you really do. Use the following 
respo?ises: 

1 = NO (You uimally do not do this,) 

2 = YES (You sometimes do this.) 

1 = NO 2 = YES (9) Do you eat the lunch fixed at your school? 

1 = NO 2 = YES (10) Do you help someone at your school decide what will 

be served for lunch? 

1 = NO 2 = YES (11) Do you learn from your teacher about foods that are 

good for you? 

1 = NO 2 = YES (12) Do you learn from someone at home about foods that 

are good for you? 

1 = NO 2 = YES (13) Do you sometimes try a new food you have not eaten 

before? 

1 = NO 2 = YES (14) Do you ask your parents about whether you should eat 

the foods you hear about on TV? 

1 = NO 2 YES (15) Do you eat only the foods that you like most? 

1 = NO 2 = YES (16) Do you eat some foods now that you did not like 

when you were younger? 

1 = NO 2 = YES (17) Do you ever fix a meal for yourself? 
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SECTION III 

Directions: For each item in thia seation (Quei^tiom) IS-^l^?)^ draw a aivcle around 
the nimber of the best (most correct) answer to the qiujction. 

(18) Which of these foods 1s made from wheat? 

1 = Cheese 

2 = Hamburger bun 

3 = Peanut butter 

4 = Je'llo 

(19) What can we always say about foods that are high in calories? 

1 = They cost a lot. 

2 = They give us a lot of energy. 

3 = They should be eaten with a fork. 

4 = They taste good. 

(20) Why might a teacher and a grocery store clerk tell you different things about 
what to eat? 

1 = The grocery store clerk probably is more interested in your health. 

2 = The grocery store clerk probably knows more about what children need. 

3 = The teacher probably knows more about nutrition. 

4 = The teacher probably makes more money. 

(21) Which of these foods should be cooked before it is safe to eat? 

1 = Cabbage 

2 = Egg 

3 = Green beans 

4 = Spinach 

(22) What should you do if you are hungry an hour before supper and have a choice of 
ice cream and cake or an apple? 

1 = It does not matter which you eat because both are good, 

2 = You should eat both because they contain different nutrients. 

3 = You should eat the apple because the ice cream and cake will make you too 

full for supper. 

4 = You should eat the ice cream and cake because you will be healthier. 

(23) How much alike are the foods that healthy people eat? 

1 = All healthy people eat meats. 

2 = All healthy people eat the same. foods, 

3 = Different healthy people eat different foods. 

4 = Some healthy people eat only breads„ ^ 
FRIC ^ 
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(24) What foods are people most likely to enjoy eating? 

1 = Foods from other countries 

2 = Foods that do not cost much 

3 = Foods they have eaten before 

4 = Foods they have tried once 

(25) From what animals do we get beef? 

1 = Cattle 

2 = Chickens 

3 = Pigs 

4 = Sheep 

(26) Why do some people eat foods they did not like when they were younger? 

1 = The foods do not cost as much now« 

2 = They eat more meals each day. 

3 = They have bigger stomachs how. 

4 = Their ideas about food have changed. 

(27) Which of these is the best reason for eating different kinds of food? 

1 = Different foods are in the grocery store. 

2 = Eating different foods costs less. 

3 = Eating different foods helps make you healthy. 

4 = People in other countries eat different foods. 

(28) Which of these mealtime activities would help people enjoy their food the most? 

1 = Calling their friends on the phone 

2 = Fighting over their food 

3 = Playing with their pets 

4 = Talking with others at the table 

(29) Which of the following foods provides energy but not many nutrients? 

l^,Xarrot^sJ:Tcks. _ „ 

2 = Celery with cheese 

3 = Hamburger 

4 = Kool-Aid 

(30) If you spill your glass of milk during supper, what would be the best thing to 
HcTthe next night at supper? 

1 = Drink water instead of milk. 

2 = Eat ice cream instead of drinking milk. 

3 = Eat supper by yourself. 

4 = Use a glass that will not turn over as easily. 

m 405 
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(31) When do you need to eat the most food? 

1 = When the weather is hot 

2 = When you are going on a car trip 

3 = When you are growing a lot 

4 = When you are learning to read 

(32) What is the difference in taste between fresh apples and apples in pie? 

1 = Apples in pie taste saltier. 

2 = Apples in pie taste sweeter. 

3 = Apples in pie taste more sour. 

4 = Apples in pie taste the same as fresh apples. 

(33) In fixing a breakfast of corn flakes, milk, and orange juice, what should you 
do last? 

1 = Get out the dishes. 

2 = Pour the corn flakes. 

3 = Pour the orange juice. 

4 = Put milk on the corn flakes. 

(34) What would you need to have to plan a meal? 

1 = Courage and strength 

2 = Dishes and food 

3 = Tablecloth and napkins 

4 = Time and skill 

(35) Which of these things would be best to tell a friend about how to be healthy? 

1 = Eat foods that cost a lot. 

2 = Eat the foods you see on TV. 

3 = Eat many different kinds of food. 

4 = Eat what your friends eat. 

(36) If trucks and trains quit working, what would happen to our food? 

1 = People still could get the same foods. 

2 = People would drive to other states to get their food. 

3 = People would grow all the foods they are used to eating. 

4 = People would not be able to get as many kinds of foods in the grocery store. 

(37) From which of these animals do we get ham? 

1 = Cattle 

2 = Chickens 

3 = Pigs 

4 « Sheep "^OS 



381 



Form 8— Page 6 



SECTION IV 

Directions: Circle the correct answer for each question below, 

(cc 38) (lA) What is your sex? 

1 = Boy 

2 = Gi rl 

(cc 39) (2A) What grade are you in? 

2 = Second 

3 = Third 

Directions : Answer the following question in the space below, 

(3A) What changes, if any, would you like to make in the food service 
program at your school ? 



THANK YOU FOR COMPLETING THIS QUESTIONNAIRE! 

(Do not write below this line,) 



(cc 71-73) Code 

(cc 74-77) ID 
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SECTION r 

ja^s the ..;*:a:.vr sheer- ::liic/i one:..: her.: :-.V: .-'cvr." ■ :\-r.: acj'ut z'r^it uic.z. Tfu: fac^o 

.1 - ..... ... , . ...). 



(1) How do you feel. about the food that is fixed for lunch at your school? 

1 = Sad (I do not like it.) 

2 = Happy (I like it.) 

(2) How do you feel about learning about foods that are good for you? 

1 = Sad (I do not, like it. ) 

2 = Happy (I like it.) 

(3) How do you feel about helping decide what food you will have for lunch at your 
school ? 

1 = Sad (I do not like it.) 

2 = Happy (I i;i..ke., it. ) - 

(4) How do you feel about eating many different kinds of foods? 

1 = Sad (I do not, like it.) 

2 = Happy (I like it. ) 

(5) How do you feel about eating vegetables? 

1 = Sad {I do not, like it.) 

2 = Happy (I 1 ike it. ) 

{6-)-How--do you- feel- -about- having -Coke -rather- than mi-I k wi-^^ -.■ 

1 = Sad (I do not_ like it.) 

2 = Happy (I like it.) 

(7) How do you feel about fixing snacks for yourself and your friends? 

1 = Sad (I do not^ like it.) 

2 = Happy (I like it.) 

(8) How do you feel about eating foods that keep you healthy? 

1 = Sad (I do not_ like it.) 

2 = Happy (I like it.) 
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SECTION II 

Directions: For -"jxyn ':k this accticn (Qiiestic^^a '?^i7)^ mark m "a" thvoujr. 

the syabol J»>i the ans'J-Ji* sheet lohijh shews i:h^zt you really do. Tkay isii-'ibols ave as 
•fjllous: 

1 ^ 3oii<2ve = :'}d (I ueud:llu do ko± do this.) 

2 = Szav = YES (I cone tines dc this.) 

(9) Do you eat the lunch fixed at your school? 

1 = No .(Square) 

2 = Yes (Star) 

(10) Do you help someone at your school decide what will be served for lunch? 

1 = No (Square) 

2 - Yes (Star) 

(11) Do you learn from your teacher about foods that are good for you? 

1 = No (Square ) 

2 = Yes (Star) 

(12) Do you learn from someone at home about foods that are good for you? 

1 = No (Square) 

2 = Yes (Star) 

(13) Do you ask your parents to get foods that you hear about on TV? 

1 = No " (S-quare) 

2 = Yes (Star) 

(14) Do you usually wash your hands before you eat? - ^ 

1 = No (Square) , 

2 = Yes (Star) ^ 

(15) Are there any foods you do not eat because of the way they look? 

1 = No (Square) 

2 = Yes (Star) 

(16) Do you eat many different Icinds of foods? 

1 = No (Square) 

2 = Yes (Star) 

(17) Do you taste new foods before you decide whether or not you like them? 

1 = No (Square) 

2 ^ Yes (Star) 
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SECTION III ^ 

Direotic-^ni}: : Fo7* each itern i>i t*iis .^^cticYi ('iucszic^.s 13''.>7)j make av, ''.v'^ zrwou::?! the 
oimbol on zhe ans^ei^ 3heet uhijh rjitaiiej the ^imb':l an pi Jtuz^t^ of the b-'^^t (wriest 
correct) a^isuer to the qii^sticn* 

(18) Where do we get nutrients? 

(circle) 1 = Air 

(square) 2 = Exercise 

(triangle) 3 = Food 

(star) 4 = TV 

(19) Where do we get the foods we eat? 

(circle) 1 = From animals and plants 

(square) 2 = From animals and water 

(triangle) 3 = From plants and rocks 

(star) 4 = From rocks and water 

(20) How would a child probably feel v/ho does not eat breakfast? 

(circle) 1 = Happy 

(square) 2 = Lively ^ 

(triangle) 3 = Scared 

(star) 4 = Tired 

(21) Why would most people rather eat at a pretty table than a messy one? 

(circle) 1 = The food will smell better, 
(square) 2 - The food will cost less, 
(triangle)--v' 3 = They will enjoy the food more, 
(star) 4 = They will grow more. 

(22) Which of these snacks could be fixed without cooking? 

(circle) 1 = Crackers and cheese 

(square) 2 = Grilled cheese sandwich 

(triangle) 3 = Pizza 

(star) * 4 = Tomato soup 

(23) If you want to know what is the best kind of cereal, why would it be a good 
idea to ask several different people? 

(circle)' 1 = Different people have different ideas about food. 

(square) -2-='*Girl s- Tike-cereaT-better - than boys do. ^ - - 

(triangle) 3 = Most people do not eat cereal. 

(star) 4 = Some people do not like to talk about food* 

(24) Which one of these people would need the most food? 

(circle) 1 - A baby 

(square) 2 = A S-year-old child 

(triangle) 3 = A lO-year-old child 

(star) 4 = An adult 
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(25) Which of these foods usually feels hot when you eat it? 

(circle) 1 = Cottage cheese 

(square) 2 = Jello salad 

(triangle) 3 = Milk shake 

(star) 4 = Vegetable soup 

(26) What is the best place to keep cooked vegetables and meats? 

(circle) 1 = In the cupboard 

(square) 2 = In the oven 

(triangle) 3 = In the refrigerator 

(star) 4 = On the table 

(27) If you already know how to make a peanut butter sandwich, which of these snacks 
would be the easiest to learn to make? 

(circle) 1 = Cheese sandwich 

(square) 2 = Milk shake 

(triangle) 3 = Peanut butter cooki 

(star) 4 = Pizza ' . 

(28) What is the best way to get all the nutrients you need every day? 

_ (circle) 1 = Drink lots of milk, 

(square) 2 = Eat different kinds of foods, 

(triangle) 3 - Eat lots of meat, 

(star) 4 ^ Take vitamin pills. 

(29) Which of these snacks would take the longest to fix? 

(circle) 1 = Apple 
(square) ^^"2 = Carrot 
(triangle) 3 = Hamburger 
(star) 4 = Milk 

(30) Which of these foods do we get from an animal? 

(circle) 1 = Cereal 

(square) 2 = Egg 

(triangle) 3 = Orange 

(star) 4 = Peanut butter 

(31) If you have a question about food, what would be the best way to answer it? 

(circle) 1 Ask someone else to help find the answer. 

(square! — 2^='~Decide"^there^' is ''not ^ah'^^'ansW^^^^^^ 

(triangle) 3 = Hope you will dream what the answer is. 

(star) 4 = Make up an answer. 

(.32) Which of these things does a child need the most food to do? 

(circle) - 1 = Running 

(square) 2 = Sitting 

(triangle) 3 - Sleeping 

(star) 4 = Watching TV 
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(33) Why do fDa ny 

r'^ ' (circle) 
(square) 
(triang! e ) 
(star) 



people eat the same food every year on Thanksgiving Day? 

1 = It gives them a lot of energy, 

2 = It is a family custom or habit, 

3 = It is all that is in the grocery store, 

4 = It is important to help them grow. 



(34) Whi.ch of these snacks would be best to keep you healthy? 



(circl e ) 
(square ) 
(triangle ) 
(star) 



1 = Chewing gum 

2 = Doughnut 

3 = Kool-Aid 

4 = Orange 



(35) Which of these people probably would know the most about what foods would 
keep you heal thy? 



(circle) 
(square ) 
Uriangl e ) 
(star) 



1 = A fire fighter 

2 = A pol ice officer 

3 = A secretary 

4 = A teacher 



(35) What food do most children need every day? 



(ci rcl e ) 
(square ) 
(triangle) 
(star) 



1 
2 
3 
4 



Banana 
Candy bar 
Coke 
Milk 



(37) What is the first thing you need to do before you eat dinner? 
^ 1 = Pick up the fork. 



(circle) - 
(square ) 
(triangl e ) 
(star) 



2 = Say the blessing. 

3 = Sit down at the table. 

4 = Wash your hands. 
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SECTION IV 

PirccHovs: 'Uzi'k "X" tkv.-ugh the sz-mbol uhi^'h ahout uou, 

(38) Are you a boy or a girl? 

1 = Boy (Circle) 

2 = Girl (Triangle) 

(39) What grade are you in? 

0 = K (Kindergarten) 
1=1 (First grade) 
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SECTION I 
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APPENDIX R 



RELIABILITY INDICES FOR FINAL VERSIONS OF INSTRUMENTS FOR ASSESSING 
NUTRITION KNOyn^EDGE, ATTITUDES AND PRACTICES 
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Reliability Indices for Final Versions of Instruments 
for Assessing Nutrition Knowledge, Attitudes and Practices 







Number of 


Cronbach* s 




Number of 


Items in 


Alpha 


Instrument/Scale 


Respondents 


Scale 


(Standardized) 


Student Groups 



Grades K-1 
Knowledge 
Attitudes 
Practices 



743 
743 
743 



20 

5 
5 



.72 
.53 
.25 



Grades 2-3 
Knowledge 
Attitudes 
Practices 



787 
787 
787 



20 
5 

5 



.70 
.42 
.47 



Grades 4-6 
Knowledge 
Attitudes 
Practices 



1436 
1436 
1436 



20 
10 
10 



.79 

.55 
.60 



Grades 7-9 
Knowledge 
Attitudes 
Practices 



670 
670 
670 



25 
10 
10 



.76 
.52 
.70 



Grades 10-12 
Knowledge 
Attitudes 
Practices 



503 
503 
503 



25 
10 

10 



.73 
.71 
.80 
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Instrument/Scale 



Number of 
Respondents 



Number of 
items in 
Scale 



Cronbach * s 
Alpha 
(Standardized) 



Adult Groups 



Parents 

Knowledge 
Attitudes 
Practices 



1659 
1659 
1659 



25 
10 
10 



.82 
.80 
.90 



Elementary school teachers 
Knowledge 
Attitudes 
Practices 



197 
197 
197 



30 
10 
10 



.71 
.87 
.79 



Secondary school teachers 
Knowledge 
Attitudes 
Practices 



65 
65 
65 



30 
10 
10 



.88 
.93 
.85 



Food service personnel 
Knowledge 
Attitudes 
Practices 



37 
147 
147 



30 
10 
10 



.91 
.91 
.85 



Administrators 
Attitudes 
Practices 



58 

58 



15 
10 



.96 
.91 



Assessed for food service managers only. 
^Assessment included attitudes and practices only. 
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Item Analyses for Knowledge Scale 
on Final Versions of Instruments 



Instrument 


Number of 
participants 


Number of 
Items in 
Scale 


Average 
difficulty 
index 


Average 
discrimination 
index 




Student 


Groups 








743 


20 


.44 


.45 


Grades 2-3 


787 


20 


.41 


.43 


Grades 4-6 


1436 


20 


.47 


.54 


Grades 7-9 


670 


25 ,. 


.52 


.42 


Grades 10-12 


503 


25 


.53 


.43 




Adult 


a 

Groups 






Parents 


1659 


25 


.49 


.48 


Elementary 

school teachers 


197 


30 


.36 


.29 


Secondary 

school teachers 


65 


30 


.45 


.45 


Food service 
managers 


37 


30 


.54 


.56 



^Knowledge was not assessed for administrators or food service workers. 
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APPENDIX S 

SUMMARY OF SCORES ON ATTITUDE AND PRACTICES SCALES 
FOR ALL PARTICIPANTS IN BASELINE DATA COLLECTION 

AND 

SUMMARY OF SCORES ON ATTITUDE AND PRACTICES SCALES 
FOR ALL PARTICIPANTS IN BASELINE DATA COLLECTION 
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Summary of Scores on Knowledge Scales 
for All Participants in Baseline Data Collection 



Instrument/Scales 



i^umber of 
Items 



Scale Percentage 
Standard 



in Scale Standard of. Correc:^ 
Scale Mean Deviation Responses 



C^ronbach' s 
Alpha 
(Standardized) 



Student Groups 



Gradpcs K-1 












Goal I 


6 


2.90 


1.34 


48.4 


.30 


Goal II 


4 


2. 28 


1. 11 


57.0 


.45 


Goal III 


6 


4.20 


1.46 


70.0 


.54 


Hnfll TV 


4 


2.14 


1. 07 


53.7 


. 20 




20 


11.53 


3.66 


57.6 


. 72 


Hi-adp*? 2—3 












Goal I 


5 


3.30 


1.27 


66.0 


.45 


Goal XI 


5 


2.53 


1. 33 


50. 6 


.40 


Hnal TTT 

VjUdx XXX 


6 


3.60 


1.33 


60.1 


.30 


rinjal TV 
oOHX J-v 




2.61 


1. 06 


65.3 


.45 


X ouax 


20 


12 . 04 


3.52 


60. 2 


. 70 














WW d X X 


6 


3.41 


1.67 


56.9 


.58 


Goal II 


5 


2.82 


1.37 . 


56.4 


.50 


Goal III 


3 


1.45 


.91 


48.2 


.20 


Goal IV 


6 


3.13 


1.57 


52.1 


.50 


Total 


20 


10.81 


4.34 


54.0 


.79 


Grades 7-9 












Goal I 


7 


2.90 


1.50 


41.5 


.36 


Goal II 


5 


3.01 


1.21 


60.2 


.45 


Goal Ill- 


6 


2.88 


1.31 


47.9 


.34 


Goal IV 


7 


3.88 


1.77 


55.5 


.56 


Total 


25 


12.67 


4.46 


50.7 


.76 


Grades 10-12 












Goal I 


8 


3.54 


1.52 


44.2 


.30 


Goal II 


6 


2.76 


1.42 


46.0 


.44 


Goal III 


4 


1.80 


.99 


44.9 


.15 


Goal IV 


7 


3.84 


1.81 


54.9 


.59 


Total 


25 


11.94- 


4.31 


47.8 


.73 
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Number 


of 


Scale 


Percentage 


Cronbach' s 




Items 


in Scale 


Standard 


of Correc^ 


Alpha 


Instrument /Scales 


Scale 


Mean 


Deviation 


Responses 


(Standardized) 


c 

Adult Groups 


Parents 










.47 


Goal I 


7 


3.25 


1.57 


46.4 


Goal II 


7 


3.81 


1.91 


54.4 


.67 


Pool TTT 
oOaJ. 1.1.1. 


f. 
\j 


2 81 


1 39 


46.8 


,41 


Goal ly 


c 
D 


J. 1-4^ 


!• // 


OZ . o 




Total 


o c 
Zd 








89 


Elementary - 












school teachers 












Goal I 


11 


6,60 


1.63 


60.0 


• 27 


Goal II 


7 


4.82 


1.52 


68.8 


.51 


ijoax 1.1.1. 


A 

\j 


^9 

J • H ✓ 


1 15 


58.1 


.20 


Goal IV 


O 


A 7 A 

' y. 




79.3 


.41 


Total 


30 


19. 66 


Q O C 
J. 03 


D J . O 


. / X 


Secondary 








; 




school teachers 












Goal I 


10 


5.46 


2.31 


54.6 


.69 


1 T T 

Goal J-J. 


7 


4 as 


1 85 


69.2 


.72 


Goal III 


7 


3.23 


1.32 


46.2 


.37 


Goal IV 


6 


3.97 


1.49 


66.2 


.65 


Total 


30 


17.51 


6:oi 


58.4 


.88 


Food service 












managers 








46.2 


.70 


Goal I 


10 


4.62 


2.29 


Goal II 


7 


3.97 


2.17 


56.8 


.80 


Goal III 


7 


3.78 


1.92 


54.1 


.71 


Goal IV 


6 


2.97 


1.57 


50.0 


.64 


Total 


30 


15.35 


7.03 


51.2 


.91 



^Average number of items answered correctly. 

Average percentage of items answered correctly. 

^Knowledge was not assessed for food service workers or school admin- 
istrators. 
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Sununary of Scores on Attitude and Practices Scales 
for All Participants in Baseline Data Collection 



Instrument /Scales 



Number of 
Items in 
Scale 



Scale 
Mean 



Scale 
Standard 
Deviation 



Average 
Mean 



Cronbach' s 
Alpha 
(Standardized) 



Student Groups 



Grades K-1 

Attitudes 
Practices 



5 
5 



8.83 
8.37 



,98 
,95 



1.77 
1.67 



.35 
06 



Grades 2-3 

Attitudes 
Practices 



5 

5 



12.13 
8.41 



1.94 
1.16 



2.43 
1.68 



,33 
,39 



Grades 4-6 

Attitudes 
Practices 



10 

10 



29.43 
20.75 



3.86 
2.85 



2.94 
2.07 



,48 
,52 



Grades 7-9 

Attitudes 
Practices 



10 
10 



34.29 
29.30 



5.33 
6.12 



3.43 
2.93 



,46 
,68 



Grades 10-12 
Attitudes 
Practices 



10 
10 



33.47 
22.21 



6.44 
6.42 



3.35 
2.22 



68 

.77 
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Instrument/Scales 


Number of 
-Items in 
Scale 


, Scale 
Mean 


Scale 
Standard 
Deviation 


Average 
Item^ 
Mean 


Cronbach's 
Alpha 
(Standardized) 


Adult Groups^ 


Parents 

. Attitudes 
Practices 


10 
10 


17.89 
38.68 


5.24 
4.11 


1.79 
3.87 


.73 

.69 


.Elementary 

school teachers 
Attitudes 
Practices 


10 
10 


41.26 
34.40 


6.25 
5.15 


4.13 
3.44 


.84 
.75 


Secondary 

school teachers 
Attitudes 
Practices 


10 
10 


40.79 
29.89 


7.04 
7.07 


4.08 
2.99 


.88 
.82 


Food service 
personnel 
Attitudes 
Practices 


10 
10 


43.67 
37.36 


4.34 
6.19 . 


4.37 
3.74 


.67 
.77 


Administrators 
Attitudes 
Practices 


15 
10 


59.15 
33.15 


7.61 
6.32 


3.94 
3.31 


.83 
.82 



^Average of sutaraated rating scale totals, where a higher score repre- 
sents more favorable attitudes or more appropriate practices. 

Average of summated rating scale item responses. 
^Based on 2-point scales for both attitudes and practices. 
^Based on 3-point scales for both attitudes and practices. 
^Based on 4-point scales for both attitudes and practices. 
^Based on 5-point scales for both attitudes and practices. 
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